LETTERS 


PRIVATE LABEL SUPPLY 


New York State, January 26, 1959 
Dear Mr. Judge: ; 

The writer wants to congratulate you on your per- 
fectly worded editorial with a heading “PRIVATE 
LABELS—IS THE WORM TURNING?” and pub- 
lished in your issue of January 26th, Volume 81, No. 28. 


The writer has been talking that same language for 
a number of years during his contacts with the chains 
and other large private label buyers but apparently 
these buyers lose sight of the fact that the demise 
of the independent canner will put them in the hands 
of a limited number of very large firms that will make 
them pay on the nose. Would it be possible to get 25 
reprints of that editorial page which we would put 
to good use by sending it not only to our brokers but 
to our large buyers as well. Publicity such as this, 
especially such a fine article, should certainly help the 
independent canners and your magazine as well. 


Ohio, February 3, 1959 
Dear Ed: 
We would very much like to re-emphasize the facts 
brought out in your two very recent issues in which you 
have had articles regarding the private label packer. 


The private label packer who is large enough to have 
uniformity in pack, together with high quality commen- 
surate with grade, cannot continue much longer to exist 
under the present price structure under which he is 
being compelled to sell. To meet high quality standards 
in various canned items, it requires large outlays for 
equipment, buildings, and of the employment of tech- 
nical personnel. To provide these you must have a rea- 
sonable profit. The way we see it, unless some drastic 
changes are brought about immediately, there will be 


no place for a canner in this category to exist and there 
will thereby be discontinued, a supply of canned items 
of quality which are presently being used under private 


brands with quality emphasis. This in turn, means only 
Sstan‘ard merchandise left, which is strictly a depressed 
price deal under any market condition. 


'f nothing is done concerning these factors, to better 
the private label packer and he becomes extinct, it will 
mean greater sales volume for the national packers, 
together with considerable less control of pricing for 


the -aper market chains. We aso cannot over-emphasize 
the fact that any one specific store will tend to have 
muc' less appeal for the individual customer when they 
are «|| offering the same brands and which in turn will 


Cres’ c a spasmodic sales record for many stores. Also, 
the “per market operator or distributor must consider 
Seriously, the price war on items that most certainly will 
Occir when everyone is carrying the same brands and 
the profit squeeze it will most surely bring about. 
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EDITORIALS 


—The facts brought out in this week’s 
feature article—“The Relationship of 
Mortality to Size’—by Dr. Stier, (page 32) clearly 
indicate that the supply market for private labels 
is getting tighter and tighter. For years on end the 
editors of this publication have fought the tide in 
this matter of private labels, “preaching” that when 
a canner employs this method of selling, he sells his 
birthright for a mess of pottage’’. 


COMMENT 


Despite the fact that the practice has become all but 
universal, there are still a number of small and medium 
sized firms (not to mention the national advertisers), 
who have maintained a franchise with the consumer 
through their own labels, and are, therefore, in much 
happier position than the private label supplier. 


To digress just a moment—We still feel, despite the 
obvious handicaps of the present day distribution set 
up, that it’s possible to establish a label—a canner’s 
label—town by town, area by area,—A neighbor just 
the other day expressed amazement to the writer that 
our town was not just saturated with canned foods 
produced and labeled by the town canner. “People 
still prefer supporting local industry”, he said, and 
rather hot under the collar about the subject, he con- 
tinued on at some length. The success of the slogan 
“Buy it Packed in Pennsylvania—Where Perfection is 
a Habit’’, lends a strong note of reasonableness to his 
argument. 


But these letters speak of the private label situa- 
tion, now universal in practice, and point out that it’s 
high time the buyer showed some concern about a con- 
tinuation of this supply. From the looks of things, 
if he doesn’t soon provide concrete evidence of coop- 
eration, he may perhaps be faced once again with a 
choice outlined so eloquently many years ago by the 
late D. W. Archer, pioneer canner of Ohio, Illinois and 
Iowa. Speaking at the 6th Annual Convention of the 
first National Association of Canned Food Packers 
held in Baltimore May 1 and 2, 1895, Mr. Archer, after 
strongly scoring the practice of private labels, and 
in answer to the fear that the jobber would enter the 
business if refused goods for his private label, had 
this to say; 


“I say unload his factory to the dealer at a fair 
valuation; let him go through the modus operandi of 
annual renewals, of repairs, expansions, new and costly 
machinery, discarding the old as are required in keep- 


(Continued on Page 56) 


\\ 


ca 
‘ 


DAILY CONVENTION SCHEDULE 


Schedule of Principal Events of the 1959 Convention 


THURSDAY, FEBRUARY 19 

10 a.m.—Meeting of N.C.A. Consumer and Trade Relations 
Committee, Room 10, Conrad Hilton 

10 a.m.—Meeting of N.C.A. Labeling Advisory Subcommittee, 
Room 8, Conrad Hilton 
2 p.m.—Meeting of N.C.A. Committee on Simplification of 
Containers, Room 9, Conrad Hilton 
2 p.m.—Meeting of N.C.A. Labeling Committee (through 
dinner), Room 9, Conrad Hilton 

2:30 p.m.—Meeting of N.C.A. Consumer Service Committee, 
Room 8, Conrad Hilton 


7 p.m.—Dinner Meeting of N.C.A. Resolutions Committee 
Room 5, Conrad Hilton 


FRIDAY, FEBRUARY 20 

8:30 a.m.—Breakfast Meeting of The Forty Niners, Chicago 
Room, Sheraton-Blackstone 

9 a.m.-6 p.m.—N.C.A.-C.M.S.A. Information-Registration 
Center is open, Mezzanine, Conrad Hilton 

9 am.—Meeting of N.C.A. Administrative Council, Room 1, 
Conrad Hilton 

9:45 a.m.—Meeting of C.M.S.A. Board of Directors, Room 
900, Conrad Hilton 

12 m.—Luncheon Meeting of N.C.A. Board of Directors, 
(open session), Beverly Room, Conrad Hilton 

1-6 p.m.—The Canners Show, Conrad Hilton 

2 p.m.—Meeting of N.C.A. Board of Directors (closed ses- 
sion), Bel Air Room, Conrad Hilton 

2:30 p.m.—Meeting of N.C.A. Scientific Research Committee, 
Room 3, Conrad Hilton 

4:30 p.m.—The Forty Niners 10th Annual Meeting, Hubbard 
Room, Sheraton-Blackstone 

5:15 p.m.—The Forty Niners Sixth Annual Service Award 
Presentation, Hubbard Room, Sheraton-Blackstone 

6:30 p.m.—The Forty Niners Reception, Crystal Ballroom, 
Sheraton-Blackstone 

7 p.m.—Dinner Meeting of N.C.A. Scientific Research Com- 
mittee, Room 3, Conrad Hilton 

7 p.m.—State Secretaries Dinner, Room 2, Conrad Hilton 
7 p.m.—C.M.S.A. Past Presidents Dinner, Chicago Room, 
Sheraton-Blackstone 


SATURDAY, FEBRUARY 21 

8 a.m.—Breakfast Meeting of N.C.A. Fishery Products 
Committee, Room 3, Conrad Hilton 

9 a.m.—Meeting of N.C.A. Nominating Committee, Astoria 
Room, Conrad Hilton 

9 a.m.-6 p.m.—N.C.A.-C.M.S.A. Information-Registration 
Center is open, Mezzanine, Conrad Hilton 

9 a.m.-6 p.m.—The Canners Show, Conrad Hilton 

10 a.m.—N.C.A. Annual Meeting, Williford Room, Conrad 
Hilton 


12 m.—N.C.A. Marketing Luncheon, Waldorf Room, Conrad 
Hilton 


12 m.—N.C.A. Fishery Products Luncheon, Astoria Room, 
Conrad Hilton 


12 m.—N.C.A.-C.M.S.A. Technical and Reesarch Luncheon, 
Beverly Room, Conrad Hilton 

3 p.m.—Meeting of N.C.A Statistics Committee, Room 8, 
Conrad Hilton 


4 pm.—FAWS Conference on Fish Canners’ Problems, 
Room 3, Conrad Hilton 
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5 p.m.—Door Award Drawing, The Canners Show 
6 p.m.—C.M.S.A. “Bon Voyage” Party, Terrace Casino 
Lounge, Morrison Hotel 


7:30 p.m.—C.M.S.A. “Round the World” Dinner Dance and 
Entertainment, Terrace Casino, Morrison Hotel 


SUNDAY, FEBRUARY 22 
8 a.m.—Breakfast Meeting of N.C.A. Legislative Committee, 
Room 1, Conrad Hilton 
8 a.m.—Breakfast Meeting of N.C.A. Raw Products TAC, 
Room 8, Conrad Hilton 
8:30 a.m.—Breakfast Meeting of Cooperative Processors As- 
sociation, Room 3, Conrad Hilton 
9 a.m.-6 p.m.—N.C.A.-C.M.S.A. Information-Registration 
Center is open, Mezzanine, Conrad Hilton 
10 a.m.—C.M.S.A. Annual Meeting, Astoria Room, Conrad 
Hilton 
10 a.m.—N.C.A. Marketing Session, Room 2, Conrad Hilton 
10 a.m.—N.C.A. Raw Products Session, Bel Air Room, Conrad 
Hilton 
10 a.m.—Meeting of N.C.A. Committee on Fruit Juice Drinks, 
Room 19, Conrad Hilton 
12 m.—Luncheon Meeting of N.C.A. Claims Committee, Room 
8, Conrad Hilton 
12 m.—N.C.A. Marketing Luncheon, Waldorf Room, Conrad 
Hilton 
12 m.—N.C.A. Raw Products Luncheon, Beverly Room, Con- 
rad Hilton 
12 m.-6 p.m.—The Canners Show, Conrad Hilton 
5 p.m.—Door Award Drawing, The Canners Show 
6 p.m.—Old Guard Society Annual Cocktail Party, Hubbard 
Room, Sheraton-Blackstone 
6:30 p.m.—Dinner Meeting of Raw Products Committee and 
TAC, Room 3, Conrad Hilton 
7 p.m.—N.C.A. Scientific Research Committee Smoker, As- 
toria Room, Conrad Hilton 


7 p.m.—Old Guard Society Annual Buffet Supper and An- 
nual Meeting, Crystal Ballroom, Sheraton-Blackstone 


MONDAY, FEBRUARY 23 


8 a.m.—Breakfast Meeting of N.C.A. Precurement Commit- 
tee, Room 1, Conrad Hilton 
8 a.m.—Breakfast Meeting of Processed Apples Institute 
Board of Directors, Room 3, Conrad Hilton 
9 a.m.-6 p.m.—N.C.A.-C.M.S.A. Information-Registration 
Center is open, Mezzanine, Conrad Hilton 
9 a.m.-6 p.m.—The Canners Show, Conrad Hilton 
9:30 a.m.—Meeting of N.C.A. Committee on Artificially 
Sweetened Canned Fruits, Room 20, Conrad Hilton 
10 a.m.—N.C.A. Procurement Session, Room 2, Conrad Hilton 
10 a.m.—N.C.A. Raw Products Session, Bel Air Room, Conrad 
Hilton 


12 m.—N.C.A.-C.M.S.A. Technical and Research Luncheon, 
Beverly Room, Conrad Hilton 

12 m.—N.C.A. Food Editors Luncheon, Astoria and Waldorf 
Rooms, Conrad Hilton 


2 p.m.—Ladies Program, sponsored by C.M.S.A. French 
Room, Sheraton-Blackstone 


5 p.m.—Door Award Drawing, The Canners Show 


7 p.m.—Young Guard Banquet and Entertainment Terrace 
Casino, Morrison Hotel 
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The Convention Program 
Chicago, Ill., February 20-23, 1959 


NATIONAL CANNERS ASSOCIATION 


SATURDAY, FEBRUARY 21 


10 AM.—ANNUAL MEETING 


Presiding: EDWARD E. BuRNS, President, National Canners 
Association 


Invocation: KENNETH HILDEBRAND, D.D., Minister, Central 
Church of Chicago 


Greetings: President BURNS 

Report of the Nominating Committee: WILLIAM U. HUDSON, 
Chairman 

Election of Officers 

Report of the Resolutions Committee: W. E. BEACH, Chairman 


Address: “How the Businessman Can Ensure Representative 
Government”—L. R. BOULWARE, Vice President, General 
Electric Company, New York City 


Address: “Some Observations Concerning Federal Trade Com- 
mission Activity in the Food Industry’”—SIGuURD ANDERSON, 
Federal Trade Commission, Washington, D. C. 


Installation of 1959 Officers 


12 NOON—RESEARCH LUNCHEON 
New Containers and Container Problems 


Presiding: C. L. RUMBERGER, Chairman, N.C.A. Scientific 
Research Committee 


Address: “The Status of Aluminum Cans for Food”—E. F. 
EIKE, L. P. GOTSCH and K. W. BRIGHTON, American Can Co., 
Barrington, III. 


Address: “Tailor-made Containers for Foods”—G. T. PETER- 
SON, Continental Can Co., Chicago 


Address: “External Corrosion of Canned Foods in Marine 
Transportation”—RUSSELL C. PHILLIPS, Stanford Research 
Institute, Menlo Park, Calif. 


12 NOON—MARKETING LUNCHEON 
The Market Potential for Canned Foods 


Presiding: EDwarp E. BuRNs, President, National Canners 
Association 


Address: “The Food Market Can Expand Sixty Per Cent in 
the Next Ten Years”—ARNO JOHNSON, Vice President, J. 
Walter Thompson Company, New York City 


Address: “Teens—The Super Market for Sales”—Mrs. ENID 
Haupt, Editor and Publisher of Seventeen 


12 NOON—FISHERY PRODUCTS LUNCHEON 


P:esiding: DONALD LOKER, N.C.A. Fishery Products Com- 
mittee 


Address: “Law of the Sea”—Lortus E. BECKER, Legal Ad- 
. viser, U. S. Department of State 


THE CANNING TRADE 


February 9, 1959 


SUNDAY, FEBRUARY 22 
10 A.LMM.—MARKETING SESSION 
Multiple Packaging of Canned Foods 


Moderator: Dr. Howarp L. STIER, Director, N.C.A. Division 
of Statistics 


Discussion: “Trends in Multiple Packaging and How They 
Will Affect Canned Foods”—CHRIS FITZGERALD, Editor 
Packaging Parade, Chicago 


Discussion: “Factors That Affect Response to Multiple Pack- 
aging”—WILLIAM DEMPSEY, Market Development Manager, 
Container Corporation of America, Philadelphia 


Discussion: “Results of The Food Topics Multi-pack Study” 
—LEN KANTER, President, Staff Super Market Associates, 
Inc., Irvington, N.J. 


Discussion: “Results Obtained by Canners Who Have Used 
Multiple C. Kraus, Big Stone Canning 
Co., Ortonville, Minn., and Butter Kernel Products, Inc., 
Minneapolis, and JAMES E. GLOVER, Coastal Foods, Division 
of Consolidated Foods Corp., Cambridge, Md. 


Discussion: “Multiple Packaging of Canned Foods from the 
Retailer’s Viewpoint”—VaL BAUMAN, Vice President, 
National Tea Company, Chicago : 


10 A.MM.—RAW PRODUCTS SESSION 
Panel Discussion on Raw Product Quality Evaluation 


Presiding: FRED S. WYATT, Chairman, N.C.A. Raw Products 
Committee 


Discussion: “Influence of Maturity and Ripening on Quality 
of Peaches and Pears”—SHERMAN LEONARD, California 
Experiment Station, Davis 


Discussion: “Measurement of Tomato Color, Defects and 
Internal Quality”—Dr. ARTHUR P. SIDWELL and JOHN N. 
YEATMAN, Agricultural Marketing Service, USDA, Belts- 
ville, Md. 


Discussion: “Factors Influencing Quality of Apple Slices and 
Sauce”—Dr. ROBERT W. WILEY, Maryland Experiment Sta- 
tion, College Park 

Discussion: “Objective Measurements of Raw Lima Bean 
Quality”—Dr. AMIHUD KRAMER, Maryland Experiment 
Station, College Park 

Discussion: “Raw Product Quality Measurements of Sweet 
Corn”—Dr. AMIHUD KRAMER, Maryland Experiment Sta- 
tion, College Park, and Dr. WILBUR A. GOULD, Ohio Experi- 
ment Station, Columbus 


12 NOON—RAW PRODUCTS LUNCHEON 

Panel Discussion: Industry Appraisal of Recent Developments 
in Raw Product Handling 

Presiding: MAx D. REEDER, Chairman, N.C.A. Raw Products 
Technical Advisory Committee 

Discussion on Tomatoes—W. H. SCHILBE, Libby, McNeill & 
Libby, and A. W. Hocuet, Campbell Soup Co. 

Discussion on Cherries—RAY T, FLOATE, Michigan Fruit Can- 
ners, Inc. 
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Discussion on Apples, Beans, Beets—BEN MILEs, Alton Can- 
ning Co., Ine. 


Discussion on Spinach, Carrots, Squash, Peas—NORM REATH, 
Gerber Products Co. 


12 NOON—MARKETING LUNCHEON 
How To Increase Marketing Efficiency 
Presiding : NORMAN SORENSEN, Vice President, National Can- 
ners Association 


Address: “A Slingshot for David”—GEORGE N. GRAF, General 
Manager, Quality Bakers of America, New York City 


Address: “Marketing Opportunities for Canners’”—CurTIs C. 
RoGers, President, Consumer Panel Co., Market Research 
Corporation of America, New York City 


MONDAY, FEBRUARY 23 
10 A.M.—RAW PRODUCTS SESSION 


Panel Discussion on Current Developments in the 
Breeding of Canning Crops 


Presiding: P. K. SHOEMAKER, N.C.A. Raw Products Com- 
mittee 


Discussion: “Breeding Dwarf Tomatoes for Mechanical Har- 
vesting’”—Dr. E. F. STEVENSON, Purdue University, Lafay- 
ette, Ind. 


Discussion: “Type and Quality Requirements of the Tomato 
Canning Industry’’—a panel of industry representatives 


Discussion: “Tomato Breeding Objectives of the Agricultural 
Experiment Stations and the USDA”—Dr. C. H. MAHONY, 
Director, N.C.A. Raw Products Research Bureau 

Discussion: “Breeding Disease-resistant Peas’—Dr. DON W. 
BARTON, New York Experiment Station, Geneva 


Discussion: “Breeding Carrots and Beets”’—Dr. W. H. 
GABLEMAN, Wisconsin Experiment Station, Madison 


Discussion: “Breeding Peaches and Pearvs”—Dr. EDWIN A. 
CrosBy, N.C.A. Raw Products Research Bureau 


10 A.M.—PROCUREMENT SESSION 
The Government Market for Canned Foods 


Presiding: ALFRED J. STOKELY, Chairman, N.C.A. Procure- 
ment Committee 


Address: “Feeding the Armed Forces”—Maj. Gen. HuGu 
MACKINTOSH, Executive Director, Military Subsistence Sup- 
ply Agency, Chicago. 


Address: “The Federal School Lunch Program’—Roy W. 
LENNARTSON, Deputy Administrator, Agricultural Market- 
ing Service, USDA 


Address: “Veterans Administration” —C. C. HOSKINSON, 
Chief, Hospital and Technical Section, Supply Service, 
Veterans Administration 


Address: “State Agencies as Canned Food Buyers”—C. L. 
MAGNUSON, Supervisor of Purchases, State of Connecticut 


12 NOON—RESEARCH LUNCHEON 
Canned Foods Problem Clinic 
Moderator: Dr. IRA I. Somers, Director, N.C.A. Research 
Laboratories 
A panel of experts from the National Canners Association 
Research Laboratories and the container companies will 
discuss problems encountered in the industry during the 


past year and will be prepared to answer questions from 
the floor. 
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Among the topics to be considered are lye peeling of toma- 
toes and its effect on processing, effect of use of iodized 
salt on container corrosion, retort venting, labeling low- 
sedium foods, extraneous material in foods, spoilage, 
acidification of tomatoes. This will be a closed session 
with no detailed report so that packers can feel free to 
raise questions and discuss their problems. 


12 NOON—FOOD EDITORS CONFERENCE 
Presiding: KATHERINE R. SMITH, Director, N.C.A. Consumer 
Service Division 


Address: ‘Government Activities Affecting Canned Foods Con- 
sumers’”—R,. B. HEINEY, Assistant to the Secretary, Na- 
tional Canners Association 


Address: “Economic Trends Favoring Canned Foods Con- 
sumption”—CARLOS CAMPBELL, Executive Secretary, Na- 
tional Canners Association 


Address: “How the Canning Industry Makes Use of a Canned 
Foods Editorial Featurve’—GEORGE ANDERSON, Dudley- 
Anderson-Yutzy 


CANNING MACHINERY & SUPPLIES 
ASSOCIATION 


SUNDAY, FEBRUARY 22 


10:00 AAMM—ANNUAL BUSINESS MEETING 
Astoria Room, Conrad Hilton 
CANNING MACHINERY & SUPPLIES SHOW 
Exhibition Halls, Conrad Hilton 
FRIDAY, FEBRUARY 20 
thru 
MONDAY, FEBRUARY 23 

HOURS: Friday—1 to 6 P.M. 
Saturday—9 A.M. to 6 P.M. 
Sunday—Noon to 6 P.M. 
Monday—9 A.M. to 6 P.M. 

DOOR AWARDS at end of each day 


CONVENTION SOCIAL EVENTS 
FORTY NINERS RECEPTION 

Friday, February 20, 6:30 P.M., Crystal Ballroom, 

Sheraton Blackstone 
CMSA DINNER DANCE 
Saturday, February 21, Terrace Casino, Morrison Hotel 
6 P.M. “Bon Voyage” Party, 7:30 P.M. Dinner Dance 
and Entertainment 
OLD GUARD PARTY 


Sunday, February 22, Sheraton Blackstone 


6 P.M. Cocktail Party, Hubbard Room; 7 P.M. Buffet Supper 
and Annual Meeting, Crystal Ballroom 


YOUNG GUARD BANQUET 


Monday, February 23, 7 P.M., Terrace Casino, Morrison Hotel 


CMSA LADIES PROGRAM 


Monday, February 23, 2 P.M., French Room, 
Sheraton Blackstone 
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CONVENTION 


CONSIDERATIONS 


—The Convention is billed official- 
ly by NCA as running from 
February 19 to 24, that’s Thurs- 
day to Tuesday. The reader will note that the program 
itself runs from the 21st thru the 23rd, that’s Satur- 
day thru Monday. He will note, also, that the Canning 
Machinery & Supplies Exhibits open at 1 P.M. on 
Friday, the 20th, and that the always popular Young 
Guard Banquet and Entertainment is scheduled for 
7:30 Monday evening, the 23rd. 


THE PHYSICAL 
MAKE-UP 


Historically, no doubt, the canner gauges his length 
of stay at the National Convention by the length of the 
program. If so, that accounts for the confusion and 
near frustration of recent meetings. For although the 
program itself is streamlined today, three days are 
just not enough to satisfactorily complete the contacts 
that are so desirable at so important a gathering of 
industry leaders. 


A re-evaluation, then, of why a convention is attend- 
ed would seem to be in order. Much, of course, can be 
gained by attending the program sessions. But that 
is only the beginning. Considering that there will be 
more experts in Chicago on the subject of canning, 
production, labor management, field management, 
economics, sales and merchandising, and all the vari- 
ous facets of the business, it goes without saying that 
the more consultations and informal conversations the 
individual canner can have with these folks, the greater 
the profit from the convention. Then, too, no indus- 
try knows better than the canning industry, that just 
plain bull sessions with fellow canners oftentimes pay 
the highest kind of dividends. 


C.M.S.A. 
EXHIBIT 


—The Canning Machinery & Supplies 
Association Exhibition is regarded not 
only as the largest business exposition, 
but the most comprehensive, and the most expertly 
staffed. They have an intimate knowledge of your 
problems in the area in which they serve. Representa- 
tives of these firms are interested in sales, to be sure, 
but only to the extent that the sales will further the 
progress of your business. The spirit of helpfulness 
and understanding between the canner and his sup- 
plier, especially members of the associate organiza- 
tions, Canning Machinery & Supplies Association is 
unmatched in any other industry. 


(‘onsider the plight of these exhibiting firms. In pre- 
World War II days, the exhibit was open for canners’ 
inspection Monday through Friday, 414 days. In 1958, 
it was open 3 full and 2 half days. This year, because 
of the streamlining of the program, and the tendency 
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of canners to limit their stay to the length of the 
program, the exhibit is limited to 2 full and 2 half days, 
for a total of only 3. Bear in mind that the cost of 
shipping this equipment half way across the country, 
and setting it up for your inspection, has anything 
but diminished. We emphasize here that the exhibits 
will be ready by Friday noon, a full half day before the 
program opens. Why not, then, plan to arrive Friday 
morning for a leisurely and helpful tour of the exhibi- 
tion hall. It has been said often that a fellow could 
spend a profitable week there and still not see all 
there is to see. 


THE 
PROGRAM 


—The program itself is limited to meet- 
ings at 10 A.M. each morning, Saturday, 
Sunday, and Monday, and to luncheon 
meetings beginning at noon. To attend the luncheon 
meetings, tickets covering the cost of the luncheons at 
$5 each must be purchased. The afternoons are free 
for consultations and visits to the Machinery and Sup- 
plies Exhibition. 


There is but one general meeting, Saturday morning. 
By all odds don’t miss these two important talks con- 
cerning the Federal Trade Commission study, and how 
the businessman can insure representative government. 


But we have no idea of reviewing each session here. 
The details are clearly provided in the program itself. 
The individual canner will note the conflicts and dele- 
gate department heads to attend conflicting sessions or 
luncheons. 


ENTERTAINMENT 
FEATURES 


—Note that there has been a 
switch in these. As usual, the 
Forty Niner affair, heads off the 
list of entertainment features, on Friday evening. 
Incidentally they celebrate their tenth anniversary this 
year. The Canning Machinery & Supplies Association 
Dinner-Dance, however, has moved up to the second 
spot, or Saturday evening. The Old Guard follows on 
Sunday, with the Young Guard the last entertainment 
feature on the schedule, Monday night. Incidentally, 
Herb Shek, Secretary of the Young Guard, informs 
the writer, tickets are still available for this most 
popular annual event. 


As usual, there are, of course, a number of private 
or invitational events scheduled. By all odds, the hos- 
pitality roms of the various suppliers head this list. 
As everyone knows, these are open every evening, and 
some in the afternoons, until far, far into the night. 
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EXHIBITORS in the CANNERS SHOW 


UPstairs—Supplies—Booths numbered 200 and UP 
DOWNstairs—Machinery—Booths numbered 100 and DOWN 


South Machinery Hall—1-59 e 


North Machinery Hall—60-76 


Company Exhibit Booth No. Company Exchibit Booth No. 
-Multigraph Corp. ....Addressing & Dupl. Equip. 43 

Aluminum Co. of America. -Aluminum Closures 39 International Salt Co., Ine. ........ Salt, Tablets . 65 
205 khefer € ontainer Co. .. Corrugated BOXES 210 
Amerio Contact Plate Freezers, Inc..Contact Plate Freezing Equip. 77 Glass Containers. ...........0 
Ams Machine Co., Max.......... .Can Making Machinery 14 
Anchor Hocking Glass Corp. ............ Caps, Closures, Glass ....... 218 
Angelus Sanitary Can Machine Co...Can Making Machinery ...  Ladish Co., Tri-Clover Div. Valves, Fitting 28 
A.P.V. Company, INC. Processing Equipment 82 Langsenkamp Co., F. ‘Canning Machinery 
Armstrong Cork Co. ..... ..Closures, Glass ......... seseenenes 226 Lee Metal Products Co., Inc. . Wattles .......... 9 
Ashworth Bros., IN. .. Metal Conveyor Belting Factory Equipment 24 
Associated Seed Growers, Inc. .......... 230 
Ball Brow. 231 Mead-Atlanta Paper Co Cartoner, Ship. Containers 53 
Barker C0., TRE ...ccccccccccccsssccccsseccceees Can Handling Equipment ........ 41 Merck & Company Inc. ..Food Additives . 72 
Berlin Chapman Co. Canning Machinery 52 Metro Glass Co., Ine. .. 224 
Can Making Machinery ............ 45 Michael-Leonard Co. «Seed . 241 
Boxboard & Folding Carton Div., Milwaukee Motive Mig. Co. 61 
Continental Can Co, ...cccccecsecsceneeeeees Boxes, Multipack Cartons ........ 67 Mojonnier Bros. Co... ... Fillers, E vaporators 48 
Brockway Glass CO. 236 Morrison Bros. Seed 215 
Burt Machine Co. ........ Labelers, BOXe€TS 25 
CAN: COED: vets 220 
Calif. Vegetable Concentrates, Inc...Dehydrated Vegetables ............ 228 National Container Corp. 
Callahan Can Machine Co. .Can Making Machinery .. 50 New Jersey Machine Corp. .. 
Canner—Packer «Trade Paper ... 214 Northrup, King & Co. .......... 
Canning Trade, The Trade Paper’ 244 
...Magnetic Separators ... 
Cherry-Burrell Corp. Processing Machinery . 
Chisholm-Ryder Co., Inc. Canning Machinery Cleaning Compounds 
Financing Service ....... ... 288 Olney, Inc., George J. .......... «Canning Machinery .... 
Continental Can Co., Ine. .. . 211 Owens-Illinois Glass Co. 
Corn Products Sales Co. Corn Sugars & Syrups 229 
Cornell Seed CoO. SOOM 221 
Creamery Package Mfg. Co. . .. Processing Equipment . 
Crompton & KnOW1]eS ......ccceeeeeeeeees Fackaging Equipment 74-76 Productive Equipment Corp. ..Vibrating Screens ae 
Crown Cork & Seal Co. Caps, Sealers 212) Pure Line Seeds, Inc. 237 
WO0d Preservative 227 Rice Seed Co., W. A. ....... Seed & Bean Cleaning Equip. .... 59 
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Shuttleworth Machinery Corp. 79 
Simplicity Engineering Co. ...... 49 
Ferguson Co., J. Ls. ccsccsoscccsessosssososoess Box Sealers & Printers Standard Metal Products Co. «Processing Equipment 63 
Ferry Morse ‘Seed OD... dnsconncnsnsoneinseunnree Seed Stange Co., Wm. J. ..Food Seasonings .. 207 
Pea & Bean Cleaners, Graders 8 
Fitzpatrick Co., Inc., W. J. 18 Taylor Instrument COS, Recording Instruments. 2 
Machinery & Chemical Corp...Canning Machinery 1 Tygart Valley Glass Co. Glass ....... 208 
United Co., The Corn Canning Machinery ....42-44-51 
Gallatin Valley Seed Co. U. S. Bottlers Machinery Co. UiQuid Fillers 29 
Girdler COMpPany .Votators ...... Urschel Laboratories. Dicers, Slicers ........ 31 
Griffith Laboratories, The ... 
POON ME. CO, 
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Washburn-Wilson Seed Co. .... oo 239 
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A Preview of the Exhibits 


ACE SPECIALTY MEG. 12 


ACME STEEL CO. 78 


EXHIBITING — Steel Strapping Tools 
and Equipment and Box Stitching Ma- 
chines and Equipment. 


ADDRESSOGRAPH MULTIGRAPH .......... 43 


EXHIBITING — Duplicating Equipment 
for the production of simplified forms, 
direct mail, customer promotions and 
label imprinting. 


ALGENE MARKING EQUIP. CO............... 73 


EXHIBITING — The Speedy Algene 
Roller Printers; the Algene Flat Box 
Printer, which will completely print any 
size shipping carton, in the flat, on four 
sides, in one pass of the machine; and 
the Algene Multiple Printers. 


IN ATTENDANCE—Milton Mann and 
Mac Amin. 


ALLEN HARPER, 1 


ALUMINUM CO. OF AMERICA.............. 39 


EXHIBITING—Aleoa type RB Capping 
Machine with run-around conveyor table 
(high-speed, 150-250 bottles per minute), 
used by ketchup packers and other in- 
dustries. Also samples of customers’ 
glass packages using Alcoa Closures. 


AMERICAN CAN CO... 205 


On the strength of a successful innova- 
tion at last year’s convention, American 
Can Company will operate a message 
center in their booth. Visitors to the 
meeting are invited to leave and receive 
messages at the booth, relax and meet 
acquaintances in the Canco lounge and 
avail themselves of the latest magazines 
and newspapers in the lounge. The com- 
pany will have two telephones—Webster 
-7654 and Webster 9-7655—in the booth 


Burt High Speed Case Packer 


CANNING TRADE 


for the use of visitors. Canco has an- 
nounced these numbers in order that 
those attending the conference may leave 
the numbers with their offices or homes 
so they can be reached while in Chicago. 
In addition, Canco will have newspapers 
flown in daily from 25 major cities and 
will distribute these free of charge to 
members wishing to keep up on the home 
town news. 


IN ATTENDANCE—Members of Canco’s 
Executive, Sales, Research, and Manu- 
facturing staffs. 


AMERIO CONTACT PLATE FREEZERS....77 


EXHIBITING—And explaining Contact 
Plate Freezers. 


EXHIBIT HOURS 
Fri., Feb. 20........ 1:00 p.m.-6:00 p.m. 
Sat., Feb. 21........ 9:00 a.m.-6:00 p.m. 
Mon., Feb. 23......9:00 a.m.-6:00 — 


Attendance Awards—at closing of 
each day; Sat., Sun. and Mon. 


February 9, 1959 


MAX AMS MACHINE CO..............ccccceeee 14 
EXHIBITING—Can Making Machinery. 


ANCHOR HOCKING GLASS CORP......... 218 


EXHIBITING—A representative line of 
wide mouth and narrow neck Anchorglass 
Containers, sealed with Anchor Vacuum, 
Screw and Twist Caps. Glass Packages 
with cut-away sections demonstrating 
how Anchor caps effect their seal will 
also be shown. 


IN ATTENDANCE — Anchor Hocking 
sales managers, district sales managers, 
package engineering and research tech- 
nicians, advertising and sales promotion 
personnel. 


ANGELUS SAN. CAN MACH. CO............. 5 


EXHIBITING — Closing Machines and 
Can Making Machinery. 


EXHIBITING—The HX Paraflow Plate 
Heat Exchanger. There will also be a 
frame composed of all types of sanitary 
fittings which are completely cleanable 
by recirculation. Available will be several 
different types of brochures and other 
literature for visitors. 


Berlin Chapman 12’ Shaker Grader 


IN ATTENDANCE—Alister C. Menzies, 
President; Lester J. Bruens, and George 
F. Wachsmuth. 


ARMSTRONG CORK 226 


EXHIBITING—Glass containers and pri- 
vate decoration metal caps. Revolving 
panels showing outstanding facilities at 
Armstrong’s Millville, N. J. glass plant 
and the Lancaster, Pa. closure plant. A 
sampling of various promotions for use 
by the customers’ salesmen in promoting 
salse of his own product. 


IN ATTENDANCE—R. M. Ulmer, R. C. 
Langsett, B. M. Humphries, P. T. Petry, 
C. C. Dilatush, G. F. Esslinger, R. W. 
Mattern, W. P. Kelley, J. R. Foley, and 
T. E. Neale. 


ASHWORTH BROS., 56 


EXHIBITING — Four Conveyor Units 
showing various belt designs and illus- 
trating various types of transfer mecha- 
nisms. Also to be shown will be a new 
heavy duty line of flat wire belts includ- 
ing a patented Roll-A-Load belt designed 
for both straightway and turntable oper- 
ation. 


IN ATTENDANCE—R. M. Balentine, 


J. W. Cameron, Gordon Jensen, J. D. 
Daylor, and F. W. Hale. 


ASSOCIATED SEED GROWERG.............. 230 


This will be the first Canners Show since 
full integration of the F. H. Woodruff & 
Sons Co. into Associated Seed Growers, 
Ine. Varieties originated and produced 
by both organizations will be presented 
for discussion. 


IN ATTENDANCE—Asgrow staff mem- 
bers who seek the opportunity to outline 
for corn packers the program of mainte- 
nance and varietal development, short- 
range and long, which combines best fea- 
tures of corn program of each company. 
Snap bean development will also be a 
prime subject. 


BALL, BROS. CO. 231 


EXHIBITING — Glass Centainers and 
Closures. 


EXHIBITING — Can Handling Equip- 
ment. 
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A PREVIEW OF EXHIBITS—Continued 


BERLIN-CHAPMAN CO. 52 


EXHIBITING — The new 12’ Shaker 
Grader. This latest model is improved 
over the previous Shaker Grader, de- 
signed for high capacity, rapid change 
over, quick wash out and minimum cost. 
As accurate as a grader can be—nearly 
100%, the new Berlin Chapman 12’ 
Shaker Grader will handle high capacity 
of raw peas or similar vegetables. A 
squeegee cleaning action of rubber wipers 
is one of its construction features. In 
addition to exhibiting this new 12’ Shaker 
Grader, the Berlin Chapman booth will 
have Stainless Steel Tanks on display. 


IN ATTENDANCE—John B. Gillett, vice 
president; W. T. Howeth, Edward J. Jez- 
winski, Dwight Landreth, and Watts 
King. 


45 


EXHIBITING—The Model 5225 Auto- 
matic Duplex Slitter with a Dexter 
Feeder, which is especially suited to high- 
speed can lines. 


IN ATTENDANCE—Robert Potter, Al- 
bert Burgoyne, James Harrington, and 
members of the sales and engineering 
staffs. 


BROCKWAY GLASS CO., INC............... 236 


EXHIBITING—A general line of wide 
mouth and narrow neck glass containers. 


IN ATTENDANCE—A. G. Beltz, R. M. 
Kirkpatrick, R. J. Bailey, W. A. Sones, 
H. C. Abrahamson, A. L. Gavazzi, J. K. 
Hook, G. K. Huggins, J. E. Irwin, H. H. 
Sommer, G. A. Watters, and D. A. Young- 
dahl. 


BROCKS CHEMICALS, 234 


The booth will be furnished in a relaxing 
atmosphere to accommodate friends and 
customers. Sales and technical personnel 
will be on hand to discuss all phases of 
odor control, insecticides, and can spot- 
ting inhibitors. Of special interest will 


be information on a new lagoon treating 
process. 


IN ATTENDANCE—F. J. Mack, G. D. 
Lancaster, W. P. Koenig, J. C. Vanden 
Berg, G. B. Isett, and W. J. Divito. 


BURT MACHINE 25 


EXHIBITING — The Burt High Speed 
Case Packer, which fills a complete case 
at every single stroke of the plunger, and 
especially without the necessity of the 
operator doing anything but placing the 
empty case in position to be filled. Other 
units being exhibited will be the regular 
type of Burt Labeler and the foot trip 
type of Packer for moderate output, and 
the High Speed Nonstop Labeler for 
large output. 

IN ATTENDANCE — Members of the 
Burt sales and engineering staff will be 
on hand to discuss labeling and case 
packing problems. 


CALIFORNIA VEG. CONCENTRATES....228 


EXHIBITING—CVC Vegetables pres- 
ently used by many canners. 


CALLAHAN CAN MACH. CO................. 50 
EXHIBITING—Can Making Machinery. 


CANNER/PACKER _ 214 


IN ATTENDANCE—Personnel to pro- 
vide details of circulation, advertising, 
and editorial coverage of the publication. 


THE CANNING 244 


EXHIBITING—Components of its com- 
plete information service, including “The 
Canning Trade” each week, “The Alma- 
nace of the Canning, Glasspacking & 
Freezing Industry” annually, and the new 
edition of “A Complete Course in Can- 
ning”, the industry’s text book. 


IN ATTENDANCE—Edward E. Judge, 
Editor; Arthur I. Judge, II, and Arthur 
J. Judge. 


EXHIBITING—Cesco Sanitary Magnetic 
Plate, designed and built expressly for 
the canning industry. 


CHERRY BURRELL 36 


EXHIBITING—A representative display 
of equipment applicable to the industry, 
including Centrifugal Pumps, Sanitary 
Fittings, an Homogenizer display, an 
Industrial Type Plate Heat Exchanger, 
an ARO-VAC Flavorizer, and a Rotary 
Heat Exchanger. 


IN ATTENDANCE—H. H. Cherry, Jr., 
D. M. Mojonnier, J. J. Murphy, J. L. Heid, 
F. A. Lackner, plus branch managers and 
machinery specialists 


CHISHOLIARY DER 9 


EXHIBITING—The CRCO line of can- 
ning equipment. Such machines as the 
CRCO Bean Snipper Cylinder with an 
amazing new plastic pocket; the CRCO 
Snap Bean Cleaner and Washer; and the 
new Fil-Fast 12-pocket Filler, will be a 
few of the many pieces of equipment that 
will be demonstrated at this exhibit. 


IN ATTENDANCE—A host of repre- 
sentatives will be on hand to display and 
discuss the operations and advantages of 
the many lines of CRCO equipment. 


The Nation’s largest industrial finance 
company will have sales executives from 
many sections of the country on hand to 
explain how installment purchasing plans 
are worked out for each individual buyer. 


CONTINENTAL CAN 211 


Here the Metal Division wili present the 
story of its canning industry support 
featuring a display of its promotional 
materials and a look at its customer 
services. Promotional material on view 
will include Continental’s national maga- 
zine ads for January and February as 
well as the company’s “Canned Foods 
Merchandiser Digest’, a monthly publi- 


Algenes’ New Press for In-Plant Carton Printing 


This Model 5225 
at the Bliss exhibit. 
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A PREVIEW OF EXHIBITS—Continued 


cation which provides a steady flow of 
eanned foods selling ideas for retailers. 
Customer services outlined will illustrate 
how Continental’s program extends from 
the growing area to the packing plant. 


Also shown will be how plant facilities 
are keyed to important packing areas so 
that it can provide dependable delivery 
of containers, and how its Research and 
Development Department’s operation is 
geared to create new and better con- 
tainers. 


IN ATTENDANCE—Executive and sales 
representatives from all districts. 


CONTINENTAL CAN CO., BOXBOARD 
& FOLDING CARTON DIV................... 67 


EXHIBITING—Multipacks with exam- 
ples of the successes achieved by the 
multiple unit merchandisers, The Divi- 
sion’s display will also present showings 
of a film on its new Jak-Et-Pak 50, a 
compact and versatile multiple packaging 
machine. A portion of the film will also 
be devoted to Jak-Et-Pak 120, a high 
speed multiple packaging system. 


CORN PRODUCTS SALES CO................. 229 
IN ATTENDANCE — Executives, sales 


and technical personnel to explain the 
advantages of corn sugars and syrups. 


CORNELI SEED 221 


EXHIBITING—Featured in the exhibit 
will be photo transparencies of Corneli’s 
Keystone Vegetable varieties, and sam- 
ples of Canned Beans. 


IN ATTENDANCE—W. B. Carter, M. B. 
Root, J. M. Bailey, and R. F. Kramer. 


CREAMERY PACKAGE MFG. CO............. 51 
EXHIBITING—An operating 3% x 3% 
type “K” Ammonia Cutaway Compressor. 
Also to be shown will be other Heat 
Exchangers, Coolers and Pumps. 

IN ATTENDANCE—J. L. Brazee, How- 
ard Davis, John Ehinger, G. N. Haxton, 
Fred Hohenhorst, John Jacus, W. J. 
Kampman, H. J. Kerr, H. L. Mitten, E. B, 
Terrill, and W, O. Whitney. 


CRITES-MOSCOW GROWERS 209 


Friends and customers can discuss “re- 
searched pea seed” at the company’s 
booth with Donald Wilkinson and other 
specialists, 


CROMPTON & KNOWLES CORP., 
74-76 


EXHIBITING—The Russell line of Case 
Packing and Can Handling equipment. 


CROWN CORK & SEAL CO.............:00005 212 


Reception booth and display of Crown 
Cans and Closures. 
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CRCO Hydro Pumping Unit 


IN ATTENDANCE—Large delegation of 
Can Division and Seal Division executives 
from sales, research and production, to 
welcome and consult with customers. 


DARWORTH, INC. 227 


FEATURING—Two new developments 
in prolonging the life of crop gathering 
containers, Cellu-san-Q, and the latest 
model of the Cellu-dipper. 


IN ATTENDANCE—Robert F. Goodney 
and David Murray. 


DEWEY & ALMY CHEM. CO.............:000+ 27 


EXHIBITING—Container Sealing Com- 
pounds. 


IN ATTENDANCE—Personnel to meet 
and greet packers and explain the various 
uses of their products. 


DIAGRAPH-BRADLEY IND., INC. ........ 47 


EXHIBITING—“Young” Carton Print- 
ers; “D-B” Stencil Cutting Machines; 


“Rol-It-On” and “Rol-Flo” Stencil 
Rollers. 
DIAMOND CRYSTAL SALT CO............... 46 


EXHIBITING—Their line of high purity 
salt products for the food canning trade. 
A Diamond Precision Dispenser can be 
seen at the Hamachek Booth No. 20. 


THE DIVERSEY B22 


FEATURING — The use of Diversey 
products for year ’round quality control 
in all operations. On display will be a 
complete line of Diversey products for 
every canning operation: Equipment 
Cleaners, Heavy Contamination Re- 
movers, Disinfectant-Deodorizer-Cleaner, 
Seale and Stain Remover, Specialized 
Products, Peel Remover, and Insecticides. 


IN ATTENDANCE—B. B. Button, R. C. 
Perry, C. R. Reid, C. F. Burke, S. E. 
Alvis, M. J. Butler, A. G. Pirie, and T. A. 
Anderson. 


DODGE & OLCOTT, 213 


EXHIBITING—Flavors and Seasonings 
for all phases of the canning industry, 
including oil-soluble, water-soluble, dry- 
soluble, spray-dried, essential oils, oleo- 
resins and flavor and seasoning special 
compounds. One of the new products 
which will be on display with. appropriate 
literature is the line of Pik-O-Spice Solu- 
ble Flavors for the pickle industry. 


IN ATTENDANCE — Kenneth Hartley, 
Ira Bennett, Jules Bauer, Jack Bouton, 
and William Ammon. 


E. |. DUPONT DE NEMOURS G&G CO....... 232 


Attendants on hand to give full informa- 
tion on collophane and other products. 


ECONOMIC MCHY. 16 


EXHITIBING—Labeling and Packaging 
Machinery. 


EMHART MANUFACTURING CO........... 33 


EXHIBITING New Standard-Knapp 
Model SK-450 Automatic Gluer with 
Model SK-675 Sealer. This is an entirely 
new unit which will be publicly displayed 
for the first time at the show. 


IN ATTENDANCE — Representatives 
from executive & sales staffs. 


EXHIBITING—Packaging Machines for 
the canning industry. 


EXHIBITING—The new “Clipper” Pea 
Grading Machine for grading green peas 
ahead of canning lines. Grader, test-run 
this season, on both Alaska and Sweet 
Peas at Stokely-Van Camp, Crosswell, 
Michigan, and since improved in both 
eapacity and efficiency, features enor- 
mous saving in floor space for both Grad- 
er itself and spare screens. Screens can 
be changed in 30 seconds. 


IN ATTENDANCE — Carter Hurst, 
Otto Cuyler and others. 
FERRY-MORSE SEED CO................ 


Ed Weimortz, Ned Banton, and Howard 
Marsh, processor experts, will be avail- 
able to answer questions on specific 
variety needs and problems in the trade. 


W. J. FITZPATRICK CO............ 
EXHIBITING — Comminuting Equip- 
ment. 
FOOD MACHINERY & CHEMICAL 
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EXHIBITING—An entirely new 18 valve 
Juice Filler. This filler has a new stain- 
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A PREVIEW OF EXHIBITS—Continued 


less steel valve employing a clamp type 
seal and a valve stem guide, designed for 
greater filing accuracy and reduced valve 
wear; a chute and belt feed with worm 
and timing star, and a new style can 
lift, for greater stabilization of contain- 
ers in high speed operation. Co-featured 
in the category of new equipment is a 
newly-designed telescopic Hand Pack 
Filler, especially engineered for economy, 
flexibility, and speed. 

Extremely high product yield together 
with design simplicity highlight the fea- 
tures of the Model 58 Freestone Pitter 
that will be on exhibit. A unique, trouble- 
free machine, it pits and halves fruit 
at a rate of up to 50 peaches per minute. 
The cutting mechanism is such that it 
permits the machine to handle field-run 
fruit, pregrading is not necessary. 

Also on exhibit will be the Horizontal 
Bar-Type Bean Grader; 12 pocket M&S 
Filler; and the time-proven Model 3A 
Universal Corn Cutter, featuring auto- 
matic size detection that provides opti- 
mum product recovery from each ear of 
sweet corn without having to pregrade 
the product. 


IN ATTENDANCE—In addition to its 
sales territory personnel, FMC’s execu- 
tives will include Benjamin C. Carter, 
C. K. Wilson, P. C. Wilbur, S. A. Men- 
cacci, Harold L. Link, Thomas N. Martin, 
Frank J. Fay, and R. G. Beverly. 


GALLATIN VALLEY SEED CO............... 223 


Representatives will be on hand to greet 
friends in the industry and to give serv- 
ice on any seed problems they may have. 


GENERAL FOOD EQUIPMENT, INC......... 10 


EXHIBITING—Photographs and prints 
of Automatic Pressure Cookers and Cool- 
ers, Atmospheric Pressure Cookers and 
Coolers, Exhaust Boxes, and Lye Peelers. 


FMC Model 58 Freestone Pitter 
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68 
EXHIBITING—Processing Equipment. 


GRIFFITH LABORATORIES .................. 235 


EXHIBITING—Seasonings and recipes 
with sales and laboratory personnel in 
attendance for consultation. 


GROEN MANUFACTURING CO............. 40 


EXHIBITING—Kettles and other Cook- 
ing and Mixing Vessels. 


FRANK HAMACHEK MACHINE CO....... 20 


EXHIBITING—An operating model built 
to 4 scale, of a Key Vine Feed Regulator 
and Durham Mechanical Hoist. This 
model also has a special wide steel Viner 
Feeder which was designed especially for 
use with this equipment, 

There will also be operating a model of a 
Commercial Manufacturing & Supply 
Company Pneumatic Separator which 
will be shown and demonstrated. This 
machine removes light trash and skins to 
improve quality of pack and reduce hand 
labor requirements. A Diamond Crystal 
Bulk Salt Dispenser will also be in 
operation in this booth. Hamachek Viner 
specialists will be on hand to show and 
explain photographs and blueprints of 
Hamachek designed  viner stations 
planned for increased capacity and sav- 
ing’s in labor. 


IN ATTENDANCE—Engineering repre- 
sentatives will include: Frank Hamachek 
III, Richard L. Hamachek, William F. 
Irving, Harry H. Howeth, E. W. Classon, 
Bert W. Nevins, and Nate Hughes, 


HAZEL-ATLAS GLASS DIV., 


EXHIBITING—An array of Glass Jars 
and Bottles for packing foods. Features 
are containers specifically designed for 
packing cherries, pickles, olives, mayon- 
naise, syrup and vinegar. 


Reception Booth set up is parlor style for 
the comfort of the company’s customers 
and friends. Coat racks will be con- 
venient to those who wish to visit the 
booths and come back to rest and con- 
verse from time to time in comfortable 
lounge chairs, 


IN ATTENDANCE—A. E. Heekin, Jr 
C. L. Heekin, C. A. Rolfes, and others. 


HCRIX MANUFACTURING CO. ........ 13-15 


EXHIBITING—A new 44-valve Auto- 
matic Liquid Filler. This machine is 
capable of 225 quart bottles per minute. 
Outstanding features include new Fluid 
Drive with synchronized air powered 
brake; Automatic Supply Valve con- 
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Hamachek Plastic Pea & Bean Hopper 


trolled by movement of filler; Electronic 
Safties; Automatic Lubrication. 


IN ATTENDANCE — Mrs. Frank B. 
Fairbanks, Frank B. Fairbanks, Jr., W. 
H. Bulecao, Ralph Reno, Renwich Mc- 
William, and sales engineers from all 
over the country. 


HUNTLEY MANUFACTURING CO........... 7 


EXHIBITING — The 1959 models of 
Monitor’s, complete line of Cleaners, 
Graders, Washers, and Blanchers, for 
fruits and vegetables, with special em- 
phasis on Pea Machinery, the new im- 
proved “Monitor” high-capacity Cherry 
Pitter, and the “Monitor” Sanitary 
Whirlpool Blancher. 


IN ATTENDANCE—The booth will be 
in charge of Lester Johnson, special re- 
presentative from the home office, as- 
sisted by Howard Griffin, Eastern repre- 
sentative, and Qscar Olsen, Midwest 
representative. 


INTERNATIONAL SALT CO. ................ 65 


EXHIBITING—A Plastic Lixator and a 
Plastic Evaporated Salt Dissolver. Ap- 
propriate literature on Sterling Salt 
products for the canning trade will be 
available in addition to salt samples. 


IN ATTENDANCE—H. E. Reith, O. W. 
McKeown, H. R. Dunn, R. T. Story, A. J. 
Hulsebosch, Ben Wolverton, Jr., C. FE. 
MacKinnon, and J. H. Cain, Jr. 


KIECKHEFER CONTAINER CO. ............ 210 


EXHIBITING — Corrugated Shipping 
Containers. 


KNOX GLASS, INC. 234 


EXHIBITING — Glass Containers for 
food products. 


LADISH CO., TRI-CLOVER DIV............. 28 


EXHIBITING—New items which 
clude Air-Actuated Valves, an automat«d 
valve for processing lines; “Tri-Weld”, 
a new line of sanitary butt-weld fittings; 
and also Sanitary and Industrial Type 
Centrifugal Pumps. 
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Top Brand 
French Style 
Bean Slices 
come from 
the Urschel 


Model “W”: 


Cuts on 5/32” 
centers 


One cut at right angles 
thru center eliminates 
wide slabs 


The finest, most appetizing 

French Style bean slices 

... ready to be packed 

in your top-premium brand... 

are yours with the 

Urschel Model “‘W” Slicer, utilizing 
No. 4 and No. 5 sieve size pod beans. 


Urschel 
Model “W” 
French Style 
Bean Slicer 


Featured 
is a new feed belt designed 
to substantially increase 


Write or call today for complete information. the machine’s capacity. 


Hig 
URSCHEL 
S 
a VALPARAISO INDIANA 


“OT <> Designers and manufacturers of precision, high speed cutting equipment for food products 
See the latest in food cutting equipment at Urschel Booth 31, Canners Show, February 20-23, Conrad Hilton Hotel, Chicago 


THE CANNING TRADE - February 9, 1959 23 


f 
j 
A 
4 ~ 
, 
} 
— 
| 
a 
y 
= 
atts 
a 
— 


24 


SPECIFY EQUIPMENT 


“SAY "SEE-AR-CO” 


FOR THOROUGH CLEANING AND 
WASHING OF SNAP BEANS 


“Cleaner dry 
cleans with shaker 
screen and 
air suction.’’ 


‘Washer washes 
with soaking, tumbling 
and spraying.”’ 


We 
RECIRCULATING PUMP SETTUNG TANK 


CRCO Snap Bean Cleaners and Washers remove the foreign 
matter that causes wear on snippers and graders and assure 
a completely clean product in the container. Capacities up to 


9,000 Ibs. per hour. Write for detailed bulletin. 


See us at Booth 9 N.C.A. Convention Exhibit for more information. 
CHISHOLM-RYDER CO.wc. 


FOOO-: 


THE BEST 
OF 


PROCESSOR: 


THE CANNING TRADE . 


IN ATTENDANCE—F. Hinrichs, F. W. 
Gardner, R. L. Nissen, J. L. Costigan, E, 
Howe, S. F. Greenwood, R. P. Jones, B. 
Werra, W. Cotter, F. H. Clark, and I. G. 
Moe. 


F. H. LANGSENKAMP CO. .........ccccccsoees 80 


EXHIBITING—Several new items of in- 
terest to food processors. These are the 
new Automatic Tomato Trimmer and the 
Pork Cutter and Dispenser. The latter 
automatically dices and dispenses pork 
into cans for pork-and-bean packaging. 
In addition, the Langsenkamp Can 
Shredder will be prominently displayed. 
This rugged machine not only crushes 
but shreds any can from the smallest 
commercial size to heavy 5 gallon cans. 
Because the resulting scrap is more 
easily handled and de-tinned, it has a 
higher market value than can-scrap that 
has merely been crushed flat. 

Also on display will be the H-P Can 
Opener; E-Z Adjust Model A. Pulper; 
Stancard Pulper; Brush Finisher; Lab 
Pulper; “Panel” Coil Tank; Pneumatic 
Can Opener; Juice Strainer; “Big Charlie” 
Citrus Finisher; Dockplate; and Hi-speed 
Pork Dropper. 


IN ATTENDANCE — An experienced 
staff will be on hand to demonstrate the 
equipment and answer your questions, 
headed by F. S. Langsenkamp, Jr., presi- 
dent of the Company. 


LEE METAL PRODUCTS CO................0 26 


EXHIBITING — Stainless Steel Cooking 
and Mixing Equipment used by fruit, 
meat, vegetable, and pickle processors. 


IN ATTENDANCE — Executive, sales 
and engineering personnel to demon- 
strate the equipment and talk over pro- 
blems. 


EXHIBITING — An operating liquid 
vibrating screen that is used in the can- 
ning industry to cut costs in fast and 
sanitary food processing. 


IN ATTENDANCE—A staff of engineers 
will be on hand at the exhibition space to 
discuss questions concerning material 
handling and processing equipment appli- 
cations. 


MAGNUSON ENGINEERS 6 
EXHIBITING—Processing Equipment. 
MALAYAN TIN BUREAU .................... 216 


The theme of the exhibit will be “Tin— 
best for food containers since 1809”. 
Secondary emphasis will be placed on the 
fact that eight out of every ten tin cans 
made in the U. S. are of Straits tin from 
Malaya, assuring cans that are non- 
toxic, long-lived and good looking. Tin 
cans are inexpensive, strong, fast-filling 
and dependable. Tin plate accounts for 
over 60% of the total industrial use of 
tin in this country, and over two-thirds 
of this comes from Malaya. 


IN ATTENDANCE — R. D. Coursen, 
Director of the Bureau, and R. M. Mac- 
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Intosh, Manager of the Tin Research In- 
stitute of Columbus, Ohio. Mr. Mac- 
Intosh will be available to answer tech- 
nical questions, particularly those deal- 
ing with tin plate. 


MEAD-ATLANTA PAPER CO................. 53 


EXHIBITING — Cluster-Pak Multi-Unit 
Packaging and Corrugated Shipping Con- 
tainers. 


MERCK CO., ING. 72 


EXHIBITING — Merck MSG (Mono- 
sodium Glutamate) used to enhance 
flavor in soups, gravies, meats, poultry, 
seafood, canned and frozen vegetables, 
and specialty food products. 


METRO GLASS CO., 224 


EXHIBITING—An extensive line of glass 
containers for the food processing indus- 
try. 


-MICHAEL-LEONARD CO. 241 


This booth is designed to emphasize the 
quality of Michael-Leonard’s sweet corns. 
The featured corn will be Golden Sensa- 
tion, a new variety of outstanding 
quality. Golden Sensation has received 
wide acceptance due to its holding 
ability, quality, and high yields. 


IN ATTENDANCE — Dr. Stuart N. 


Smith, John Kreamer, and Maurice 
Keeker. 
MILWAUKEE MOTIVE MFG. CO. ......... 61 


EXHIBITING — Abrasive coated Tubing 
for continuous vegetable peelers, abra- 
sive recoaters for batch peelers, and 
abrasive sanding discs. 


MOJONNIER BROS. CO. 48 
EXHIBITING—Food Processing Equip- 


ment. 


MORRISON BROS. SEED CO................. 215 


This booth will be a meeting place for 
customers and friends. 


EXHIBITING—These three types of dis- 
pensers: The Flocron for brine or liquids; 
the Bulk Salter for loose salt or spices; 
and the Depositor for tablets. Also 
featured will be high purity canners salt, 
“999” Scienco Salt Tablets, and combina- 
tion salt tablets plus additives. 


IN ATTENDANCE—R., A. Simpson, J. 
D. MacGillivray, J. M. Page, A. J. Wood, 
M. O, Jaech, W. W. Morrison, F. W. 
Reynolds, E. F. Shields, and D. M. Heath. 


NATIONAL CAN CORP. 220 


Welcome or hospitality booth of modern 
design which will incorporate animation 
end product features that will identify 
National Can with its products. 


IN ATTENDANCE—From the Execu- 
tive Office: R. S. Solinsky, J. B. Wharton, 
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“SAY 'SEE-AR-CO” 


“For better 
product, longer 
life, greater 

efficiency.” 


MODEL FH SNIPPER 
with plastic pocket cylinder, 
oscillating knives and hinged 
guard. 


® No possibility of discoloration of product. 


® Pockets can be replaced by “snapping in” with- 
out disassembling cylinder (Patent Pending). 


@ No pressure on plastic pockets. 
@ More wear resistant than brass or stainless steel. 


® Greater snipping efficiency. Strops the knives to 
razor sharpness that cuts clean, Less wear on 
knives than metal. 


® Light — two men can lift the cylinder. 


®@ Aluminum end castings, stainless rods, ferrules 
and segments, 


See us at Booth 9 N.C.A. Convention Exhibit for more information. 
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A PREVIEW OF EXHIBITS—Continued 


R. H. Winters, W. H. Winters, R. Stuart, 
W. H. Douglass, J. E. Kearse, and H. R. 
Colwell. From the Pacific Division: S. 
M. Hopkins, Jack Euphrat, and Melvin 
Gordon. From the Atlantic Division: J. 
T. Shipley, A. J. Ringman, E. F. Woelper, 
and B. B. Lispke From the Central Divi- 
sion: F. B. McNamara, S. V. O’Donnell, 
R. B. Ganung, B. F. Batcheler, and C. O. 
Wood. 


NATIONAL CONTAINER CORP. .......... 206 
Hospitality booth and product display. 


NEW JERSEY MACHINE CORP............... 19 


EXHIBITING—Automatic Labeling Ma- 
chinery. 


NORTHRUP, KING & 240 


EXHIBITING—Canned samples of Hy- 
brid Sweet Corns which include the 
widely used Hybrids NK 199 and NK 195 
and also Hybrids NK 87 and NK 51027. 
Frozen ears of corn will also be on dis- 
play. In addition there will be canned 
samples of peas, Code I and NK 302, 
samples of Pearlgreen Beans, and Ruby 
Queen and King Red Beets. 


IN ATTENDANCE—L. W. Corbett, C. G. 
Massie, P. R. Walker, M. C. Hillery, H. E. 
Dougherty and Iver Jorgensen. 


OAKITE PRODUCTS, 74 


EXHIBITING — Machinery and plant 
cleaning equipment and the line of clean- 
ing agents. 


OAKITE PRODUCTS, 57 


EXHIBITING—Washing and other pro- 
cessing equipment. Representatives will 
be on hand to discuss the Olney Foam 
Cleaner for peas, beans and whole kernel 
corn; the Quality Grader; and _ the 
Schmidt Whole Kernel Corn Cutter. 


IN ATTENDANCE — George J. Olney, 
Sr. and Jr., and John B. Olney. 


OWENS-ILLINOIS GLASS CO............... 204 


EXHIBITING — Glass Containers for 
food products. 


IN ATTENDANCE — Sales personnel 
from Toledo and San Francisco general 
offices and O-I branches as well as repre- 
sentatives of Packaging Research, Mer- 
chandising and Public Relations. 


EXHIBITING—tThe six station (RP-6) 
and fourteen station (RP-210) Pfaudler 
Rotary Piston Fillers, a C-12 Gravity 
Flow Filler, and Titan Centrifuge. A 
feature will be the introduction of the 
new Pfaudler RP-214 Filler. 

IN ATTENDANCE — H. Taylor, W. 
Pheteplace, B. T. Clarke, F. B. Morris, 
K. J. Lambert, A. H. Zillner, W. Roth, 
and J. T. Stigler. 
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This “Monitor”, high Capacity Cherry 
Pitter will be a feature of the Huntley 
Manufacturing Co. 


PRODUCTIVE EQUIPMENT CORP........... 


EXHIBITING — Various models of the 
Selectro and Kelley Vibrating Screens in 
plain and stainless steel. These units are 
all positive eccentric type, the Selectro 
being a four-bearing eccentric and the 
Kelley a two-bearing eccentric design. 
Both are adjustable as to the amount of 
eccentricity. 


PURE LINE SEEDS, INC.....ciccscsccscccoscscse 237 


Personnel will be available to discuss new 
pea varieties being developed. 


W. A. RICE SEED CO.| ......00........0ccccccceeee 59 


EXHIBITING—Seed and bean cleaning 
equipment. 


Langsenkamp Stainless Steel Cooking 
po with “Kook-More-Koils” and 3-way 
valve. 
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RIETZ MANUFACTURING CO. ............. 55 


FEATURING—The Rietz Extructor, de- 
signed specifically to reduce large frozen 
blocks of meat, eggs, vegetables, etc., and 
the Rietz Angle Disintegrator for the 
high-speed finishing of fruit nectars and 
concentrates, baby foods, and various 
tomato products. 


IN ATTENDANCE—Marshall Hobson, 
Robson B. Dunwody, John R. Meidinger, 
Arch B. Dunwody, Car! B. Schreffler, and 
Warren S. Enochian. 


ROBBINS & MYERS, 58 


EXHIBITING—A line of Moyno “pro- 
gressing cavity” food Pumps which will 
handle almost anything that will flow 
through a pipe, from waterlike liquids 
to highly viscous substances and mate- 
rials containing solids and abrasives. 


IN ATTENDANCE—F. H. Grim, I. H. 
Colbert, G. H. Zimmer, J. D. Bourke, and 
O. W. Crabbs. 


A. K. ROBINS & CO., INC... 21 


EX HIBITIN G—Robins’ Thermotic 
Blancher, Robins Even-Flo Regulator, 
Robins Roller Type High Pressure Wash- 
er with circulating pump, tank and drain 
reel, Robins Pickle Strip Cutter equipped 
with a new type universal head, Robins 
Pickle Trimmer, Robins Multi-Purpose 
Slicer for mushrooms and Robins Shaker- 
Grader. 


IN ATTENDANCE—Robert A. Sindall, 
Jr., President; Louis E. Kibler, Sr., Ex- 
ecutive Vice President; LeRoy Kibler, 
Sales Engineer; Louis E. Kibler, Jr., As- 
sistant to the President; Arnold Brodsky, 
Sales Engineer, M. K. Gunzenhauser, 
Manager of the New York office; and E. 
Stephen Lewis, Sales and Service. 


ROGERS BROS. SEED CO.............:ccceee 233 


The Seed Division will be promoting peas, 
beans and corn with information regard- 
ing new items on hand along with cata- 
logues for distribution. The Food Prod- 
ucts Division will be there to demonstrate 
and explain their several potato products. 


IN ATTENDANCE—R. K. Rose, T. T. 
Hopkins, Hugh Door, J. R. Thompson, 
William C. Parker, Donald Rose, Richard 
Crabtree, and Howard Frame. 


RUST-OLEUM CORP. 71 


FEATURING—Photographic transpar- 
encies showing applications of Rust- 
Oleum Rust Preventive Coatings. Rust- 
Oleum products designed for many types 
of applications, particularly in the can- 
ning field will be shown and demon- 
strated. Of particular interest is the 
application of Rust-Oleum over sound 
rusted surfaces. 

IN ATTENDANCE—EFErwin G. Randt. 
Paul Noffit, James B. Carse, and W. Ray 
Ahrberg. 


THE SANFAX CO. 66 


EXHIBITING — Sanfax products for 
effective odor control; non-toxic insecti- 
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CAN... 
ADD 
ALAMASK° 
TO 
END 
WASTE 
ODORS 


Treatment of canning wastes with Alamask, added to waste pools, rids your plant disposal 
areas of offensive odors economically, simply. Whatever the waste product—pea hulls, tomato 
vines, pumpkin remains, molasses by-products, etc.—there is a specific Alamask. Our tech- 
nical representatives will help you select the Alamask that can best “can” odors arising from 
your plant. To anticipate your waste problems this season, write or phone now to Rhodia. 


RHODIA.. 


60 East 56th Street, New York 22, N.Y. 
(Phone: PLaza 3-4850) 
Representatives in: Philadelphia * Cincinnati * Chicago 
Denver * Los Angeles * Montreal + Mexico City 
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A PREVIEW OF EXHIBITS—Continued 


cide concentrate and general cleaner for 
use on canning equipment. 


SCIENTIFIC DISPENSING CO................. 30 


EXHIBITING—Varied types and models 
of Salt Dispensing Equipment will be 
shown in conjunction with the Morton 
Salt exhibit. 


EXHIBITING—Can Making Machinery 
and Extrusion Presses. 


EXHIBITING — The all new EL-1000 
Scott Vegetable Washer; new Bulk Load- 
ing Automatic Dump Cart for use with 
the Scott Green Pea and Lima Bean 
Combine; the new Scott Vibro-Lux Sepa- 
rators; Hydraulic Elevators and Convey- 
ing Equipment and many other items of 
interest. 


IN ATTENDANCE—Frank H. Cope- 
land, George A. Knorr, Bob Stark, Art 
Bausch, Charlie Copeland, Mead Car- 
michael, Jr., S. R. “Pete” Carmichael, 
Ed Vangen, C. H. “Cap” Hilton, and 
S. L. Thompson. 


SHUTTLEWORTH MACHINERY CORP...79 


EXHIBITING—A Model 11-A, complete- 
ly adjustable Can Unscrambler. This 
will be in continuous operation through- 
out the show, demonstrating its adjust- 
ability and gentleness. In addition there 
will be the No. 7 Crate Unloader. 


IN ATTENDANCE—C. A. Shuttle- 
worth, William M. Myers, and Roland 
Pearson. 


SIMPLICITY ENGINEERING CO. ............ 49 


EGHIBITING—A 3’ x 3’ Multi-Purpose 
Vibrating Screen, used for trash removal, 
pricking, dewatering, sizing, scalping, and 
industrial waste removal. 


IN ATTENDANCE—Wayne Green, Bob 
Gilbert, and George Judson. 


STANDARD METAL PRODUCTS CO. ....63 


EXHIBITING—Food Processing Equip- 
ment. 


WM. J. STANGE 207 


FEATURING—An extensive display of 
canned and glass packed items in which 
Stange Seasonings and Food Colors have 
been used. 


IN ATTENDANCE—A number of tech- 
nical representatives, as well as saies 
personnel to discuss problems and con- 
sult with friends and customers. 


SUNKIST GROWERS ....... 225 


EXHIBITING—Citrus products for the 
canning industry. 


TAYLOR INSTRUMENT CO. ..............e00 2 


EXHIBITING—Control Instruments to 
completely automate canning lines. 


TYGART VALLEY GLASS CO............... 208 


EXHIBITING—Full line of glass food 
containers including newly designed line 
of glass packages. 


THE UNITED CO. ........cccccorsessseees 42-44-54 


FEATURING—the 24th National Corn 
Cutting Bee, which is important to any- 


one concerned with canned or frozen 
sweet corn. This year’s Cutting Bee is 
divided into three sections. 1)—over 80 
samples submitted by major seed com- 
panies, packed from latest regular and 
experimental varieties, all sizes, styles, 
with coast to coast representation; 2)— 
Over 100 canner corns with labels show- 
ing. A cross section of the TUC-cut whole 
kernel and cremogenized packs; 3)— 
About 30 packs representing part of 
TUC’s 1958 research program showing 
uplifting effects on quality and recovery 
made possible by precise automatic 
separation of corn by ear size and by 
accurate cut depth, accomplished by us- 
ing the new C-8 Cutter. 


The Machinery exhibit will feature the 
C-8 TUC Cutter, which grades the corn 
into ear sizes before they are cut, thus. 
enabling the packer to constantly achieve 
near optimum results no matter what the 
changes in production plans, variations in 
crop conditions, or differences in seed 
varieties. This machine has Micromatic 
fingertip control of cut-depth and culling 
taper and is adjustable in seconds to give 
any desired result. TUC Rod Shaker; 
High Capacity Double-Shear Creamaker; 
Sanitary Mixer; Corn Husker and the 
rest of the 1959 TUC line of corn equip- 
ment will be shown. 


IN ATTENDANCE—Paul Cover will be 
in charge of the booth, “Toots” Cover, as 
usual, in charge of the Cutting Bee. 
Ralph Cover and others will be on hand 
for consultation. 


U. S. BOTTLERS MCHY. CO................... 29 


EXHIBITING—Liquid Filling and Con- 
tainer (Air) Cleaning Equipment. 


IN ATTENDANCE—I. H. Risser, C. R. 
Otters, A. C. Hornney, Dwight Landreth, 
Thomas L. Hoshall, and Lewis R. Hiland. 


Shown here is the Scott Viner Pea and Lima Bean Combine 
operating in the field. Allied equipment to this machine such as 


the automatic loading and automatic dump cart will be exhibited 


at the Scott Viner Booth. 
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Robbins & Meyers “Moyno” Food Pump 
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U. STEEL CORP. 245 


EXHIBITING—Tin Mill Products, Metal 
Conveyor Belting, Stainless Steel Sheets, 
Pipe, and Tubing. 


URSCHEL LABORATORIES, INC............. 31 


EXHIBITING—The Urschel Model “RA” 
Dicer, the Urschel Model “CC” Potato 
Chip Cutter, the Urschel Model “OV” 
Slicer set up to cut corrugated slices, the 
Urschel Model “GK” Strip Cutter, the 
Urschel Model “G” Dicer for %” cubes, 


the Urschel Model “H” Dicer for %” 
cubes and the Urschel Model “CKG” Cir- A 
cular Knife Grinder. or Ua ily 
3 


REGISTERED .TRADE-MARIC 


IN ATTENDANCE — Joe R. Urschel, 
Gerald W. Urschel, Kennth E. Urschel, 
Curtis R. MacDonald and Ralph A. Burns. 


LANSING B. WARNER, INC................. 242 CAN N | ™N G MAC H I Ni ERY 


Customary Hospitality Booth where visi- 
tors can come in and relax and also dis- 
cuss matters relating to fire insurance 
coverages and fire prevention. 


IN ATTENDANCE—J. Warner, M.R EQUIPMENT 


Feeney, N. H. Tobey, M. R. Eddy, N. C. 
Barnard, A. W. Peterson, K. E. Hiller, J. 


and 


A. Witt, R. R. Ludwig, E. Werner, G. F. Manufacturers of Complete Lines of 

Binder, S. T. Whitford, and H. M. 

Wollum. CLEANERS e GRADERS ° WASHERS 
WASHBURN-WILSON SEED CO. ........ 239 

Reception booth with a full corps of re- BLANCHERS, ETC. 

presentatives in attendance to discuss 

pea and bean seed needs. for 

WAUKESHA FOUNDRY CO. ........:ccs0e- 37 PEAS LIMA BEANS e TOMATOES 
FEATURING — A new “white rubber 

impeller” Pump. This is a rotary “posi- BEETS ® STRING BEANS o CHERRIES 
tive displacement” Sanitary Pump, de- 

signed to handle products of high viscos- 

ity, as well as fluids; pressures up to 150 and other Vegetables and Fruits 

P.S.I. The manufacturer promises im- 

pressive reductions in replacement and See our 1959 models at the Convention 

maintenance cost with the “white rubber P 

impeller” design. The new impellers are Booth 7 South Machinery Hall 


non-toxie and will not absorb or impart 
flavors. 


WESTINGHOUSE ELECTRIC CORP......... 70 


EXHIBITING—Equipment and supplies 
for the canning industry. 


EXHIBITING — 4,000 Packages sealed 
with “White” Closures, covering a com- 
plete range of food products packed in 
glass containers with vacuum. The very 
latest features of package design, label 
and closure design will be classified by 
commodity markets, so that sales, mer- 
chandising and production men can get (HOME OF MONITOR EQUIPMENT) 
a quick but complete review of the pack- 
aging in their particular industry. Latest 


equipment, including a low vacuum dis- U NT L EY A 4 ACTU C0 
criminetor and high pickle ejector will s 
demonstrated. 

AS BROCTON, N. Yao U.S.A. 
IN ATTENDANCE — Representatives 


from field engineering, research, and 
sales staffs. 
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Convention-time report 


48 INFORMATIVE PAGES like this—fact filled, interest- 
ing, profitable reading. Four tabloid pages every 
* month, actual size 101/ x 14 inches. 


120 PRACTICAL IDEAS for efficient display and 
sale of your canned fruits and vegetables ape 
peared in '58 issues. They were gathered from 
stores all over the U. S. i 
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FRUIT AND VEGETABLE CANNERS 
CHANGE IN NUMBER FROM 1950 TO 1957 


FRUIT AND VEGETABLE CANNERS 
CHANGE IN MEDIAN SIZE OF PACK FROM I950 TO 1957 


MEDIAN SIZE 
PERCENT CHANGE OF PACK CHANGE IN SIZE FROM 1950 
CANNED 1950 1957 CANNED 1950 1957 
(Thous. Coses) 
— ASPARAGU 
BEANS, LIMA 67 29 (Excldg. Calif.) 
TOMATOES 
me APPLESAUCE 64 141 
(Excidg. Calif.) 564 337 
PEAS 199 CORN, SWEET 37 78 
BEANS, GREEN 2 BEANS, GREEN 31 63 
AND WAX 65 AND WAX ; 


CORN, SWEET 196 


ASPARAGUS 


(Excidg. Calif.) se 
CHERRIES, RED 
SOUR 72 
APPLESAUCE 48 47 - 2% 


BEANS, LIMA |20 38 


TOMATOES 


2 
(Exeldg. Calif.) 


CHERRIES, SOUR} 23 24 


PEAS 5883 | 


THE RELATIONSHIP MORTALITY SIZE 


The Changing Pattern 


During the eight years prior to 1958 
the total number of fruit and vegetable 
canners declined about 25 per cent. The 
decline has been concentrated in the small 
canner group. For example, in 1950 
there were 376 canners of tomatoes out- 
side of California whose annual pack 
was 25,000 cases or less. In 1957, the 
number of canners in this size group had 
shrunk to 199—a decline of 177. This is 
a 47 per cent reduction in the number 
of tomato canners in this smallest size 
group. In 1950, there were 103 tomato 
canners who had an annual pack of 
26-50,000 cases. In 1957, this group had 
declined to 79 canners—a 23 per cent re- 
duction. The 1950 count of canners whose 
annual pack was 50,000 cases or less rep- 
resented 87 per cent of all tomato can- 
ners outside of California. In 1957, the 
number of canners in this size group rep- 
resented 72 per cent of the canners. 
Similar changes have occurred for most 
of the other canned vegetables. The net 
result has been an increasing percentage 
of canners in the larger size groups and 
a significant increase in the median size 
canner. 


The change during the 8 years of 1950- 
57 for canners of six vegetables and two 
fruits is reflected in the accompanying 
charts. The biggest percentage reduction 
in total number of canners has occurred 
in lima beans, with tomatoes ranking 
second. 


FOUR MAJOR VEGETABLES 


When the number of canners of the 
four major vegetables were classified 
in 1950 and again in 1957 into various 
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HOWARD L. STIER 
Director 
DIVISION OF STATISTICS 
NATIONAL CANNERS ASSOCIATION 


size classifications, the change that oc- 
curred is depicted in the following 
charts: 


It can be seen from a check of the num- 
ber of canners in the various size groups 
that most of the decrease has occurred 
in the smaller size groups for each of 
these four vegetables. For peas and 
tomatoes it was concentrated in the can- 
ners packing less than 150,000 cases an- 
nually. For corn it was concentrated in 
those packing 100,000 or less and for 
green beans practically all of the decline 
occurred in those canners packing less 
than 50,000 cases annually. For aspara- 
gus, (which is not shown in these charts), 
the decline in number took place in those 
packing 25,000 cases or less. However, 
in lima beans where a 57 per cent reduc- 
tion in number of canners occurred, it 
was spread among most size groups. 


MEDIAN SIZE COMPARISONS 


Another indication of the shift in size 
that has occurred can be made by com- 
paring the median size canner in each 
of the commodities. The median canner 
is the one who would be in the center of a 
rank listing of all canners of that com- 
modity—50 per cent of the canners would 
be larger and 50 per cent would be small- 
er. In the 8 years from 1950-57 the an- 
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nual pack of the median canner more 
than doubled in four of the eight com- 
modities checked. The median annual 
pack of asparagus canners moved from 
14,000 to 32,000 cases, an increase of 
126 per cent. The increase in median 
size of pack for the other commodities 
was applesauce, up 120 per cent; sweet 
corn, 110 per cent; and green beans, 102 
per cent. The increase in the median 
pack of lima beans was 90 per cent; for 
peas, 43 per cent (from 58,000 to 83,000 
cases) and for tomatoes a 38 per cent 
increase (from 16,000 to 22,000 cases). 
The only commodity of the eight that 
were checked where the median size of 
the pack did not substantially increase 
was red, sour cherries—23,000 cases in 
1950; 24,000 in 1957. 
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PEA CANNERS: NUMBER IN VARIOUS SIZE GROUPS 


1950 AND 1957 


CORN CANNERS: 


NUMBER IN VARIOUS SIZE GROUPS 


NUMBER ammons NUMBER 1950 AND 1957 NUMBER 
Totel Number: Tote! Number 
1950 - 199 ; 
1957 - 138 
45 45 75 
1950 1957 
4/950 
30 — 30 50} 50 
1957 
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How Deep will the Trend Penetrate? 
What Can the Individual Canner 


Do About It? 


These and other questions were asked a number of Representative 
small and medium sized canners throughout the country. The answers 
herewith provide an interesting symposium. 


OUR LETTER 


January 23, 1959 
Dear... 


It's no secret that the number of 
canning firms in most areas has been 
and continues to be reduced at an 
alarming rate. Dr. “Jack” Stier will 
tell Tri-State Canners next week that 
the number of small canners in the 
country decreased by about one- 
fourth between 1950 and 1957, and 
all of us have seen comparable 
figures. 


There have been other times when 
the industry has suffered from attri- 
tion—but in the past, usually for each 
firm calling it quits, there appeared 
another “bettor at the window’’— 
alter the surplus of a particular com- 
riodity had been whittled down. 


Are things any different this time? 
Will the small and medium size can- 
ner be able to bounce back?—Or will 
the attrition continue? If so, how far 
will it go? Will the industry become 
another ‘automobile industry’’?—Or 
does the “nature” of the industry pre- 
clude such a possibility?—Or again, 
does the present day trend in distri- 


bution favor that type of an industry? - 


Most of us are asking ourselves 
these or similar questions on about a 
daily basis now. The question of 
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what, if anything, the individual can- 


. ner can do about it, promises to be a 


favorite topic of conversation in 
lobby, bar and hospitality room at the 
coming Chicago Convention. 


Would you care to comment for 
publication in “THE CANNING 
TRADE” Convention Program Issue? 
(We will gladly withold your name, 
if you feel you can speak more 
frankly that way.) 


That issue, dated February 9, will 


‘be mailed February 6. We will, there- 


fore, need your statement by Feb- 
ruary 2 the latest. . 


Many, many thanks in advance 
for your interest. 


Cordially 

THE CANNING TRADE 
E. E. Judge 

Editor 


THE ANSWERS 


MANY SMALL CANNERS ARE 
DOING JUST FINE 


Wisconsin, Jan. 30, 1959 


Articles written about the small can- 
ner usually stress whats wrong with him. 


ABOUT THE CHARTS AND 
THE TITLE 


Strictly speaking, the charts do not re- 
flect a true relationship between mor- 
tality and size, for this would be true only 
if the production of individual firms was 
limited to one item in both 1950 and 1957. 
For instance, if a canner packed peas, 
corn and beans in 1950 and by 1957 had 
discontinued corn and peas, the figures on 
corn and peas would show a reduction, 
even though the firm was still in business 
(on beans). To the extent that a firm 
stopped packing a particular item, then 
mortality is reflected. Similarly, the fig- 
ures do not take number of plants into 
account. For example, a firm which had 
packed beans in one plant in 1950, and 
three or four plants in 1957 (or vice 
versa) then the bean figure would remain 
the same. Even so the charts are indica- 
tive of the trend uncovered by an NCA 
study that showed 3,246 canning plants in 
operation in 1948, 2,702 in 1955—2,908 
firms in 1948 and 2,347 firms in 1955. 
“Head-Counts” by state and regional as- 
sociation secretaries, provide further evi- 
dence of this trend. 


I’d like to point out—somewhat as a 
novelty—that there are many small can- 
ners who are doing just fine, There are 
a number who have grown to be medium- 
sized canners or even large canners dur- 
ing the last 25 years. In every case where 
a canner has operated profitably and has 
grown, there has been a reason for his 
suecess. I have found it rewarding to 
learn everything I can about the other 
fellow’s successes. His failures can be 
duplicated without half trying. 


When I was just out of college, I not 
only knew what was wrong with the can- 
ing industry, but I knew how to cure its 
ills. Today, I am considerably less con- 
fident that I have all the answers. But I 
have observed in the industry success 
stories that the basic question never was 
solely “How much can we manufacture?” 
It was, “How much can we sell profit- 
ably?” 
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RELATIONSHIP OF MORTALITY TO SIZE—Continued 


THE CREATIVE APPROACH 


Another characteristic that seems to 
be universal in the success stories of the 
industry is that the canners in those 
stories chose the creative approach. The 
new idea doesn’t always work, but taking 
the long range view, the creative canner 
has been a winner over the fellow who 
will never gamble on a new idea. Re- 
member that the canning industry 
wouldnt’ exist if it weren’t for a “new” 
idea. Wasn’t Pasteur considered a 
ridiculous meddler in his day? Even 
Marconi was thought to be a crackpot. 


The successful canners have not been 
content only with having good products 
—they have made sure that their excel- 
lent products were adequately presented 
to the trade. I can’t help but feel that 
we canners have neglected this area 
more than any other. We need to find 
ways to persuade a growing population 
to use more of our products. It is no less 
imperative that we convince retailers 
that canned fsods are of increasing im- 
portance to their own success. The can- 
ner, large or small, who refuses to strive 
for these objectives, individually and 
through his state and national associa- 
tion, is missing a long step toward pros- 
perity. 


I’m sure it is true that some small and 
medium-sized canners obtain costs that 
would be the envy of their largest col- 
leagues. It is a fact, too, that the small 
canner has elasticity that can’t be found 
in the large organization. Many small 
and moderate-sized canners turn out 
products that are as good as any in the 
tand. And because they have used these 
advantages to the limit some small can- 
ners have prospered. They have _ pros- 
pered in spite of competition and the 
vagaries of nature. In the face of this 
evidence how can anyone prophecy the 
docm cf all small canners? 

Norman Sorensen 


Chairman of the Board 
COUNTRY GARDENS, INC. 


EXPECT CASUALTY TREND 
WILL CONTINUE 


Wisconsin, January 27, 1959 


In reference to casualties among the 
independents, I am assuming that trend 
will continue, perhaps even stepped up 
from the tempo that we projected in our 
Thanksgiving letter to the trade, another 
copy of which I am enclosing for your 
posting as a reminder of what we pro- 
jected at that time. 


VIZ: We expect set backs at times and 
we have had them. Over-supply of an 
item can only be corrected by lower 
prices, increased sales effort and produc- 
tion adjustments.. This is natural, tem- 
porary, and right. We are, however, con- 
cerned by the growth rate of larger or- 
ganizations in our industry and failure 
of smaller ones. This trend to large 
organizations is widespread in our coun- 
try and particularly in our industry; but 
we may some day look back in nostalgia 
at the times that permitted a small manu- 
facturing company to thrive successfully. 

The facts on the Mid-West canning in- 


dustry where four states account for | 


over 65 per cent of the nation’s canned 
peas and 70 per cent of the Nation’s 
canned corn, are as follows: 


NUMBER OF PLANTS IN 


OPERATION 
(Peas and/or Corn) 

Estimated 

(1954) (1958) (1962) 
Wisconsin ........ 110 89 65 
Minnesota ........ 22 20 14 
24 8 5 
16 16 12 
172 133 96 


An analysis of the plants that closed 
indicates a few are of large companies, 
apparently in poor producing areas; how- 
ever, the big majority are small single 
plant operations. Small companies are 
undoubtedly more vulnerable principally 
because of financial and 


management: 


reasons, but the highly competitive pri- 
vate label market where small companies 
must sell their packs also appears as a 
major reason for this record. 

(End of Thanksgiving letter forecast) 


DIVERSIFICATION HELPS 

It is very evident that canners with 
well diversified lines of many items are 
in a stronger position and those who have 
entrenched their own brands in _ the 
locality in which they are operating are 
holding a firmer position than those of 
us who have tried to supply the trade 
with their private brands. 


NO BOUNCE-BACK 

No I do not believe that there is going 
to be a bounce-back among a certain 
group, they are just through and nothing 
can be done about it. And I am assuming 
that as distribution falls in the hands of 
fewer large buyers in the same manner, 
it is going to be necessary for those in 
production to keep up with that trend 
and those who have larger blocks to offer 
to the one customer and have a broader 
base of offerings, are going to hold a pre- 
ferred position and get first consideration. 
There are too many items competing 
against each other and the average buyer 
does not have the time or personnel to 
take care of a lot of these intricate little 
details pertaining to the one commitment. 


NO REVERSAL IN SICHT— 
INDUSTRY ADJUSTMENT 
NEEDED 


Illinois, January 26, 1959 

Your letter of January 23, about the 
continual decrease in the number of can- 
ning firms is a subject that certainly 
interests all of us. In the December 14th 
issue of the Milwaukee Journal, a staff 
editor discussed this subject at length 
as to its significance in Wisconsin, and 
reported that whereas in 1930 there were 
135 companies operating 169 plants, by 
1957 there were only 81 companies op- 
erating 126 plants. 

The same thing has happened in IIli- 
nois, except that there were fewer can- 
ning firms to start with, and hence there 
were: fewer to lose. However, I assume 


GREEN & WAX BEAN CANNERS: 


NUMBER IN VARIOUS SIZE GROUPS 


1950 AND i957 


TOMATO CANNERS: NUMBER IN VARIOUS SIZE GROUPS 
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Golden 


| . : New GOLDEN SENSATION stays tender longer, from seven to ten 

| vs 3 days for sweetly edible picking. An exclusive Michael-Leonard 

development, GOLDEN SENSATION is deep kerneled, with an 
) usually small cob, maturing i in 84 days from planting. 


MICHAEL-LEONARD CO. 
SINCE 1884 


Comba 


1701 ROCKINGHAM ROAD #* DAVENPORT, IOWA 


NOW A DISTRIBUTOR OF SEED RESEARCH SPECIALISTS, INC. 
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RELATIONSHIP OF MORTALITY TO SIZE—Continued 


that percentage-wise about the same 
situation exists in other states. 

I can’t see what is going to reverse 
the trend, for the profit margin has nar- 
rowed on every item, and the operator 
with one or two items and no consumer 
franchise is in my opinion gradually 
selling himself out of business. 

The same thing has been happening, 
of course, in the farming industry where 
in years back 160 acres made a consider- 
ably good operation in this area, now the 
farmer can just as easily farm 400 or 
500 acres with the same equipment that 
he requires to operate the 160 acres. In 
the same manner, the canner must main- 
tain a certain physical setup to pack one 
or two items, and if he doesn’t use at 
least a part of those facilities more than 
a month or two out of the year, he finds 
himself eaten up by overhead. 


THE DIFFICULTY 


With distributors buying power being 
concentrated in fewer and fewer hands, 
the canner who does nothing but private 
label business has absolutely no control 
over the price at which he sells his mer- 
chandise and unless he can have a more 
or less continuous operation through the 
year, he loses control of a good many of 
his cost factors. Also, with a limited 
number of items the canner is likely to 
have trouble making up truckloads and 
carloads for the distributor wants to 
buy in as small quantities as possible 
and more frequently in order to tie up 
less working capital and warehouse 
space. All of these factors have militated 
against the small operator with a limited 
number of items and with no consumer 
franchise. 

I don’t know what is going to change 
this picture but it seems to me that 
either for better or for worse the trend 
is that way, and the canner will simply 
have to recognize the situation and ad- 
just to it as best he can. 


L. Ratzesberger, Jr., Pres. 
ILLINOIS CANNING CO. 


1S COOPERATIVE SELLING 
THE ANSWER? 


Ohio, January 29, 1959 


The questions you raised in your 
letter of the 23rd, created a desire on 
the part of the writer to go into all the 
ramifications of why twenty five per 
cent of the small canners closed their 
doors and called it quits in the past seven 
years, but that is too much to cover in 
one letter. 

A man usually makes booboos when 
attempting to analyze problems outside 
of his known field. Since I am a packer 
of peeled tomatoes my comments will be 
confined to that product and that indus- 
try. 

Your question “will the trend of small 
operators to call it quits continue or 
will they bounce back,” requires more 
than a yes or no answer. It depends on 
so many things. Two of the most im- 
portant at the present time are “what 
will or can the small operator do about it 
by himself or banded together with 
others” and “what will: the private label 
distributor do about keeping his quality 
supplier of canned foods in business”. 


RELIEVE THE PRESSURE 


During my thirty some odd years in 
the packing of quality tomatoes for pri- 
vate label distributors, many buyers, in 
order to save a few pennies, would lower 
the requirements of quality. The in- 
evitable result would be the passing of 
this label from the retailers shelf. Pres- 
ently there seems to be excessive pres- 
sures exerted on the private label packer 
by the buyers to force down prices. Un- 
less this changes soon the national ad- 
vertised lines of fruits and vegetables 
will take over and both the private label 
distributor as well as his source of sup- 
ply, the small packer, will be out of 
business. 


WHAT THE CANNER CAN DO 


Many packers of fruits and vegetables 
for private label distributors could offer 


CANNED VEGETABLES 
RELATIVE IMPORTANCE OF MAJOR COST ELEMENTS~ 


cost item | CS" | PERCENT OF TOTAL COST TO PACK AND SELL 
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COST ITEM PERCENT OF TOTAL PROCESSING COST 
LABOR 
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promotional plans, advertising allow- 
ances, etc., to help the distributor sell 
the packers products. The proper ap- 
proach by the packer with his broker 
could solve many problems and _ save 
many businesses. 


Many packers have increased their 
sales and production to cut operating 
costs. Others have devoted much of their 
time and efforts in packing quality packs 
for private labels. A few have worked 
out sales plans with other canners that 
eliminate dead head return trips by their 
trucks and save freight for their buyers. 
But, with all the planning, profit-poor 
sales volume develops because too many 
small operators are under-financed, un- 
der-warehoused and have made no plans 
to distribute their pack over the entire 
year. Tomato canning is a “once a year” 
turnover and cannot function unless dis- 
tribution is spread over an entire year. 


COOPERATIVE SALES? 


The rumblings out here in Ohio arise 
out of the conditions described in the 
above paragraphs and many terminate 
with this statement “we tomato canners 
should call a meeting and form a sales 
organization like the one they have in 
the Tri-States”. (We haven’t been hear- 
ing much about this lately.) 


Ed, I believe the small packer can re- 
main in business and also believe he will 
but he will have to act soon. The two 
most important things to do now are to 
get started and keep going. 


Ohio tomato packers have been re- 
ferred to as low-grade morons. The un- 
derstanding is that this type has the 
ability to focus on only one thing at 4 
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time. They make good plant managers 
and given the kind of fruit grown in 
Ohio pack the best tomatoes in the 
world. (That may be contested by pack- 
ers in other areas but we will stick to 
our guns on that statement.) All they 
need now is two more low-grade morons. 
One who can focus on sales and another 
who ean focus on advertising. 


Luke F. Beckman 
THE MINSTER CANNING CO. 


INSTITUTIONAL MARKET 
WIDE OPEN TO SMALL CANNER 


Michigan, January 29, 1959 


Rather than attempt an article, Ill 
answer your letter with another; this one. 
I don’t feel that a small canner is the 
most reliable prognosticator of his own 
future. It’s like asking a cigarette smoker 
what he thinks of his chances of not 
getting lung cancer. 


Unquestionably the small canner is un- 
able to do some of the things he thinks 
he would like to do if he had the means. 
Admittedly he has found his market 
narrowed to fewer and bigger outlets, 
and his bargaining power diminished. If 
this were the whole story he had better 
think about an orderly-as-possible liqui- 
dation. The small canner does have some 
things going for him, however, and they 
are frequently left out of the conversa- 
tion. 


The institutional market is wide open 
to the small canner, both in direct bidding 
on large agency requirements and 
through the institutional jobber. In 
direct bids, I believe a small canner often 
has an advantage over the large. Condi- 
tions change rapidly during packs, seem- 
ingly more often than not. The small 
canner’s bid doesn’t have to clear through 
the central office or travel through the 
chain of command. As a result it has a 
better chance of being more accurately 
reflective of conditions at opening date. 
A cursory perusal of awards made by the 
Armed Forces and the School Lunch 
people over the past few years indicates 
that small canners do pretty well in these 
guessing contests. 


FASTER DECISIONS 


The canning business, by nature, is 
made up of a large number of units. 
ach unit requires management. A local 
owner, or a partner, or a_ substantial 
shareholder in a local corporation oper- 
ating as manager is usually able to make 
policy decisions necessitated by condi- 
tions inherent in the industry, faster, 
aud with the facts in sharper focus, than 
is a vice-president in the central office 
hundreds of miles from the scene. Here, 
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I think, the small cannery, locally owned 
and operated, has a natural advantage 
which should be exploited more. Too fre- 
quently the small canner waits up to see 
what the neighboring plant of Gargan- 
tuan Foods, Inc. is doing before he makes 
his own move. 


It seems to me highly essential that a 
small canner have a diversified line of 
items packed over a rather extended sea- 
son. There may be instances of small 


canners packing only one or two seasonal 
items and doing it successfully over a 
period of years, but offhand I can’t think 
of any. 


These are just a few thoughts that 
occur to me, Ed, and while I have little 
respect for the person who seeks anony- 
mity in his letters to the editor, I would 
appreciate it, should you wish to use any 
of the foregoing, if you would leave my 
name out, particularly in connection with 
the paragraph immediately above. Some 
of my best friends fall in the one or two 
item category, and I shouldn’t wish to 
hurt their feelings. 


What You'll See At The 


HAMACHEK 


Exhibit 


| Booth No. 20, South Machinery Hall 
NATIONAL CANNERS CONVENTION 


Chicago - February 20 to 23 


@ An actually operating scale model of the famous KEY Vine 
Feed Regulator and Durham Mechanical Hoist .. . the equip- 
ment that enables one man to feed two viners at the same time! 


@ As part of this operating model, the new Special Wide Steel 
Viner Feeder that steps up efficiency—makes feeding even easier. 


@ Operating model of Commercial Pneumatic Separator for 
automatic separation of chaff and skins from products such 


as peas, beans, and corn. 


@ Operating Diamond Precision Bulk Salt Dispenser. 


In attendance will be HAMACHEK sales engineers to give you 
complete information and show you pictured illustrations of 


Established 1880 


PEA AND BEAN HULLING SPECIALISTS 
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Hamachek Vining 
Equipment that in- 
creases efficiency and 
capacity while re- 
ducing labor costs. 


Kewaunee, Wisconsin 
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CONTRACT “QUALITY 
TONNAGE” NOT ACRES 


Pennsylvania, January 28, 1959 


Where do we go from here? If we do 
“go” how long will the going last? No 
doubt, many small and medium-size can- 
ners often ask these questions of them- 
selves. It would be natural, too, for 
large canners to ponder the same 
thoughts. 

Each is entitled to his own answer (if 
he can find the answer) or at least, his 
own opinion, as to where he is going. 

The writer may be truly classified as 
a small to medium-sized canner. He 
operates most of the year packing sea- 
sonal and non-seasonal items. A part of 
the production is sold under packer’s 
label and part under buyer’s private 
label. 


PROFIT SQUEEZE 


This canner seems to get along rather 
well but in recent years has been sub- 
ject to the profit-squeeze like many oth- 
ers. He is in competition with many other 
canners, large and small, who pack the 
same seasonal packs. In analyzing his 
situation he finds it crystal clear that 
his profits are directly affected by the 
size of his (and his competitor’s) packs. 
Each year he packs “a little more” and 
so do his fellow canners. Each year the 
“normal” pack becomes a surplus pack. 
He, like his fellow competitors, is pack- 
ing beyond normal consumption and be- 
yond his—and the other fellow’s—ability 
to orderly sell at a profit. 


FOUR BLADES OF GRASS 


He—and his competitors—have been 
canning the yields of “acres”. He has 
been contracting “acreage’—and that 
acreage has been increasing in yields 
each year. 


We have learned to grow, not two, but 
three or four, more blades of grass where 
only one grew before. We have “prog- 
ressed” in our knowledge to produce and 
produce and produce. But we have not 
progressed in the knowledge of how to 
profitably sell surplus packs and it is 
the writer’s opinion that we will never 
“progress” far enough to profitably sell 
surplus. In fact, it has become rather 
difficult at times to sell surplus even at 
a loss. Very few people want the things 
that are in over-abundant supply—the 
item becomes unpopular. 

We have all heard about the unwritten 
law of “supply and demand”. You will 
not find it on the statute books, but it is 
more self-enforcing than any written 
law. 


I presume every canner who will read 
this knows that if he—and his fellow 
canners— would contract “quality ton- 
nage” (instead of acres) and limit his 
production to a balance of supply and de- 
mand that overnight, a staple market—a 
profitable market— would ensue. I am 


sure you, who are reading this right now, 
will agree with that statement as correct. 


Well, if you are intelligent enough to 
realize this why not be intelligent enough 
to practice it? Turn your packs to profits 
instead of creating surplus to sell at a 
loss. 


It is high time the canning industry— 
large, medium-size and small canners 
alike—be realistic and pack the amounts 
that can be sold profitably, which means 
a little less than we “think” we can 
sell. And if you cheat to pick up your 
neighbor’s common sense cut-back, YOU 
will again produce an_ unprofitable 
surplus. 

This ever important industry—our can- 
ning industry—can be profitable each and 
every year and can survive for many 
years to come if we act on the truths 
that we know to be. 

If YOU will do that—just that—you 
will know where we “go from here” and 
that we will be “going” for a long time 
to come—and at a profit! 


EDITOR’S NOTE — Our apologies to a 
number of canners who would liked to 
have expressed an opinion but were 
caught out of town by our letter of Janu- 
ary 23 and were thus unable to meet the 
short deadline. Then, too, space limita- 
tions in this issue prohibited us from ask- 
ing opinions from many canners, brokers, 
buyers, suppliers, association executives 
and others, whose thoughts are highly 
valued. 

This then, is an open invitation to those 
who feel that some good can be accom- 
plished, to submit their views for publi- 
cation in future issues of “THE CAN- 
NING TRADE”—with or without public 
identification, as desired—but anonymous 
letters will not be accpted. 


SMALL AND LARGE NEED 
SAME MANAGEMENT TOOLS 


Pensylvania, January 26, 1959 
I have your letter of Janunary 23 and I 
feel that your proposed article is most 
timely as it has certainly been on my 
mind and I’m quite sure on the minds of 
other canners. 


It seems to me whether we’re small or 
medium size we have to have the same 
tools, so as to speak, to work with as 
large companies and this goes for all 
industries. With the growing expenses 
it’s pretty hard for small or medium to 
compete against this kind of program. 

I’m quite sure we’ve seen mergers in 
many lines of businesses and now the 
banks are going through another cycle of 
merger booms. If memory serves me 
correctly I think the banks did this in the 
30’s during the depression days. I believe 
the reason for their philsophy today is 
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because they need better management as 
a means of leveling the rising cost and 
particularly to give better services to 
customers. Better management enables 
them to give more accurate information 
on credits and positions, then to do a 
bigger job for each customer. I think we 
can almost appraise the needs of our can- 
ning business in the same light. 


I would like to add this: I hope our 
company is a candidate as one of the 
firms that can stay in business without 
merging or selling out. 


GROW YOUR OWN 
OR DIVERSIFY 


Delaware, January 28, 1959 


In the past there was always a new 
canner to replace a canner who dropped 
out. Today the industry, from a profit 
standpoint, offers no inducement for a 
new entry into the field. It takes a lot of 
money and a lot of hard work, which 
could be invested with more chance of 
success in some other type of endeavor. 


There are two kinds of small canners. 
One is the fellow who owns and operates 
his own farm, canning his own crop, and 
then closes shop in the Winter. If he 
makes a profit on the combined operation 
he is still in business. This canner, I 
think is here to stay. 

The other kind of small canner has one 
or two crops for which he must contract 
with outside growers or buy on the open 
market to pack a hundred or so thousand 
cases of products. How can he compete 
with the canner who grows his own raw 
material ? 


MEDIUM SIZE CANNER IN 
WORSE FIX 


The medium size canner is in even a 
worse fix. His overhead costs and raw 
material procurement costs are not 
spread over enough volume to let him be 
competitive with the grower—canner 
operation, and he does not have the sales 
organization or Brand- acceptance to get 
a little more for his product to pay for 
the cost of trying to be a dependable 
source of supply over a twelve month 
period. It would appear his salvation 
would be to diversify, improve his 
quality, and build a sales force so volume 
can be increased. It would be financial 
suicide to increase volume faster than 
proven sales. 


Some of the medium size canners will 
grow and some will not. There certainly 
is a place in the canned food business 
for something between the grower -— 
canner operation and the Giants of the 
Industry. 

When the smoke clears, there should 
emerge a strong and well balanced food 
manufacturing Industry to care for the 
needs of the Nation. 


Harry R. Draper 
DRAPER CANNING COMPANY 


February 9, 1959 


. 
3 
: 
= 
3 4 
38 
x 


NEW VEGETABLE WASHER 


for 


PEAS, CORN, LIMA BEANS 
AND OTHER COMMODITIES 


Four Separate Washing Stages 


This New EL-1000 has a BIG CAPACITY 
but is quickly adjustable to fit any load or 
any commodity for which the machine is 
designed. The unit has a completely self 


SEE THIS NEW, HIGH CAPACITY VEGE- contained drive and adjustable legs for level- 
TABLE WASHER IN BOOTH NO. 3, ing on uneven floor surfaces. Simply place 
SOUTH MACHINERY HALL DURING THE in any convenient location with sufficient 
1959 CANNERS SHOW! drainage, connect water and electricity and 
OR WRITE: it is ready for action. 
1224 Kinnear Road Columbus 8, Ohio 


BOOTH No. 234 

GRAND BALLROOM 

CONRAD HILTON 
HOTEL 
CHICAGO 


SPITALITY 


H 
ROOM No.547 


O 
O 


BROOKS POLY-CIDE Odor Control Treatments are liquid formulations that can be 
sprayed on stacks or mixed with water for lagoons, as prescribed, quickly and econom- 
ically without harm or damage. 


No complex feeder, storage space or man power is needed in the application. 


Offices In Principal Industrial Cities 
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3304 87th Cleveland 27, Ohio 461 Cumberland Ave., Hamilton, Ontario 


RELATIONSHIP OF MORTALITY TO SIZE—Continued 


OPTIMISTIC—CANNING 
BUSINESS AS CHALLENGING 
AS EVER 


Delaware, January 28, 1959 


I do not have any statement to make 
except that for a person like myself who 
has been in the business all his life I feel 
as optimistic as I ever did. Obviously the 
conditions change every day and that’s 
what makes it so interesting. It seems 
to me that a steady lick still does the 
trick. 


I am very optimistic, I feel just like a 
football player doing open field running, 
you have to be very quick and you have 
to know when to give and take but I 
think we can all get ahead in a small 
business or big. 


THERE IS DEFINITELY A PLACE 
FOR THE PRIVATE 
LABEL SUPPLIER 


Baltimore, Md., Jan. 29, 1959 


The trend toward buyer’s label and the 
inability of the smaller food processor to 
sell his product at a price which will show 
a reasonable profit and which will in turn 
allow him to set aside funds for rehabili- 
tation and modernization of his plant 
equipment seems to be taking a heavy 
toll of food canners today. 


The question has been raised “Will we 
become another automobile industry?” 
Will the large nationally advertised 
brands be the only canned foods available 
ten years from now? 


If this should happen who will supply 
the buyer’s label merchandise ? 

Would the National Brand canners be 
willing to sell merchandise of quality 
comparable to their label to be distri- 
buted in competition to their advertised 
brands ? 


There is definitely a place for the 
packer of good products to supply buyer’s 
label merchandise but he must make a 
profit to stay in business. Well-informed 
canned foods buyers realize that in order 
to have suppliers from whom to buy, can- 
ners must be allowed to show a reason- 
able return so they can continue to 
operate, 


Canners who think, also realize that 
growers must be allowed a reasonable 
return for the raw material supplied to 
canneries or they will look elsewhere for 
markets or produce other crops where 
this return can be realized. 


COMPETITIVE PRICE NEED NOT 
BE LOW PRICE 


The buyer’s label buyer is concerned 
with one major problem. Are there any 
other buyers obtaining the same mer- 
chandise at a lower price for their labels 
so that their retail outlets can sell the 
product at a lower price than the buyer’s 
own retail stores? 
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If the current price on #303 Standard 
Tomatoes were $1.30 instead of $1.22% 
and held firm and all other basic com- 
modities were at proportionate prices 
there would be just as many tomatoes 
sold. It is, of course, true that if Cut 
Beans are selling for 10c and Peas at 10c 
at the retail level the sales of Tomatoes 
would not be as great at 15c as if the 
Beans and Peas were selling at the 15c 
level. 


The statement has been made that the 
average green bean canner sells standard 
303 Cut Beans below the cost of manu- 
facture until after January lst of each 
year with the hope that a slight price 
increase on those left at that time will 
cover part of his losses to date. How 
long can he live on this basis? 


OVERHEAD CARRIER 


How often have we heard this term 
used? Several years ago this category 
included primarily Pork & Beans and 
Dried Items packed during the winter 
months to use key labor carried through 
the winter to insure a good working 
force in the Spring. The feeling was that 
if the shut-down cost of the plant was 
$1,000 per month it would only cost $500 
perm onth if a packing operation was in 
progress to absorb part of the overhead 
cost. 


Today we find many other items have 
joined the Pork & Beans and Dried Items 
in the overhead family — Cut Beans — 
White Potatoes—Standard Peas—Turnip 
Greens—Mustard Greens—and Kale as 
well as many Standard Tomatoes which 
must be in this category at today’s sell- 
ing prices. 


* KNOW COST—AVOID BELOW 
COST SELLING 


The only solution to the problems 
above, which are causing canner mortal- 
ity, is to know your cost, including an 
accurate overhead cost, and refuse to 
sell consistently at a loss. This procedure 
to be effective must be followed by all 
producers with NO EXCEPTIONS. 


When all ecanners hold firm on this 
basic principle we may see the end of the 
303 size as a TEN CENT SELLER which 
has done so much to hold the canner’s 
price to a point of no profit on so many 
popular items. 


If and when the industry is in a posi- 
tion to accumulate working capital, it 
must then think of promotion of canned 
foods so that the ultimate consumer 
realizes that the best values in food are 
in cans. Where else can she get the same 
amount of quality food for the same 
price? We cannot sit back and let fresh 
and frozen food organizations outgrow us 
through well organized consumer selling. 


David S. Johnson, President 
Lord-Mott Company, Inc. 
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COULDN’T MAKE IT 
New York, January 29, 1959 


It so happened that I have been on 
jury duty and (name deleted) has been 
out of town on a sales trip. Accordingly 
we have not had time to write the title 
article that you have requested. 


However, we do feel very strongly that 
this is one of the most important prob- 
lems the independent canner has facing 
him today, and we are certainly looking 
forward with a great deal of interest in 
receiving your Convention Issue to learn 
of other Canners thinking in this re- 
gard. Also I will be looking forward to 
meeting with you in Chicago at the Na- 
tional Canners Convention at which time 
I hope we will be able to sit down togeth- 
er and discuss this problem as well as 
some of the other pressing problems of 
our industry today. 


HEEKIN RESEARCH DEVELOPS 
FIRST COLOR EMBOSSED 
FINISH ON METAL 


After three years of research the 
Heekin Can Company, Cincinnati, an- 
nounces the first decorative embossed 
finish on metal. This finish is known as 
“VYNA-CRAFT”. The new tough heavy 
vinyl finish is not a laminate, but is 
flowed on the metal in a heavy liquid coat 
of a high molecular weight vinyl disper- 
sion. For the first time metal packages 
in multiple colors may be accurately em- 
bossed through Heekin’s new process. 


After coating, the metal sheets may be 
decorated with any number of color 
prints as in conventional lithography on 
metal. The new patent pending process 
then takes over to emboss the decorated 
heavy vinyl coat in exact register with 
the lithograph design. The result brings 
out the lithographed designs in amazing 
high relief against any background sur- 
face. According to the announcement, 
any desired texture such as leather, cloth, 
or wood can be duplicated to sight and 
touch through this exclusive embossing 
process. It states that the new embossing 
method gives greater freedom of design 
than previously available in vinyl metal 
laminates which provided only over all 
designs. The new embossed lithography 
finish on metal method allows name 
plates, trade marks, diagrams, seals, fig- 
ures, pictures, dial faces, instructions, 
etc. to be lithographed in the same opera- 
tion that applies the decorative finish 
to the surface, with the design then em- 
bossed in exact register with the printed 
decoration. 


The Heekin “Vyna-Craft” embossing 
method uses a comparatively inexpen- 
sive changeable embossing part so that 
custom embossing in moderate quantities 
is also possible. 


The finish is tough, scuff proof, chem- 
ical resistant with all the attributes of a 
heavy vinyl film on a metal base. 
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STATISTICS 


STOCKS AND SHIPMENTS 


Compiled by NCA Division of Statistics 


(Basis 24/214) 
(Thousands of Cases) 


CANNED APRICOTS 


1957-58 1958-59 
Pack 4,165 1,862 
Supply 5,181 2,482 
Shipments June 1 to Jan. 1.........4 2,783 1,624 
Stocks, Jan. 1 2,398 858 

CANNED SWEET CHERRIES 

Earryover, JUNC 1 105 174 
Pack ... 969 961 
Supply... 1,074 1,135 
Shipments June 1 to Jan. 1............ 558 513 
Stocks, Jan. 1 516 622 


CANNED PEACHES 


Carryover, 1 6,276 3,734 
Pack 23,877 24,806 
Supply... 30,153 28,540 
Shipments June 1 to Jan. 1.......... 15,197 15,551 
Stocks, Jan. 1 14,956 12,989 
CANNED PEARS 
Carryover. SUMO 2,662 2,488 
8,568 7,883 
Shipments June 1 to Jan. 1. 4,587 4,653 
Stocks, 6,643 5,718 
(Actual Cases) 
CANNED ASPARAGUS 
Carryover, March 1,843,950 1,698,202 
6,769,208 17,486,359 
8,613,158 9,184,561 
Shipments Oct. 1 to Jan. 1... 1,456,287 1,571,943 
Shipments, March 1 to Jan. 1 5,651,871 6,389,219 
Stocks, TAM. 2,961,287 2,795,342 
CANNED SWEET CORN 
Carryover, Aug. 5,632,057 5,179,645 
... 37,516,892 32,078,437 
43,148,949 37,258,082 
Shipments during December... 2,914,469 3,270,113 


Shipments, Aug. 1 to Jan. 1.. 15,989,232 15,861,825 


___ CANNED GREEN AND WAX BEANS 

Carryover, July 4,707,961 5,449,272 
Pack, July 1 to Jan. 1... 26,367,299 26,143,316 
Supply to | 31,075,260 31,592,588 
Stoe 18,483,274 18,481,894 
Shipme ents, July 1 to Jan. 1 12,591,986 13,110,694 

CANNED PEAS 
Carryover, 8,901,088 8,495,074 
Pack 37,806,943 33,110,010 
‘Total Supply 41,707,981 41,605,084 
Stocks, Jam. 22,103,844 23,975,318 
Shipments during Dee. ........ 2,385,366 2,317,275 
Shipments, June 1 to Jan. 1 19,604,137 17,629,766 
CANNED TOMATOES 

Carryover, 5,379,111 2,745,370 
Pack, July 1 to Jan. 1. 19,391,905 26,877,005 
Supply to 24,771,016 29,622,375 
Stocks, Jan. 11,327,686 16,493,630 
Shipments, ‘july to Jan. 1 13,448,330 13,128,745 


CANNED TOMATO J UICE 


Cartoover 9,076,918 8,471,099 
. 28,483,261 32,620,613 
‘Total Sapply 37,560,179 41,091,712 
Sto dan. 1 22,490,995 25,853,395 
July 1 to Jan. 15,069,184 15,238,317 

TOMATO C 
Carr. over, July 7,180,173 6,975,024 
24,079,436 28, 364, 305 
fotal Supply 31,259 609 33 


Stoc!s, Jan, 1 19,796,252 24 
Shi nts, July 1 to Jan. 1 11,468,357 12°614° 651 
down of 1958 Pack by size of Containers: 


12 1,656,843 ; 14 oz.—18,629,565; 18, 20 & 24 oz. 
he oo; No. 10 Tin—3,426,383; Mise. Tin & 
0,605. 

CANNED CHILI SAUCE ao 
Car r, July 1 “1,048,459 964,932 
2,207,926 2,098,665 
ti Supply 3,256,385 3,063,597 
St Jan. 1 2,108,684 1,610,857 
Sh ts, July 1 1,147,701 1,452,740 


The 1958 Paek consisted of : 1,504,189 cases 12 02. 
ela 11,856 cases No. 10 Tin and 283,120 cases 
misc. ‘Tin & Glass. 
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CANNED FOOD STOCKS—JANUARY 1 
Thousands of Actual Cases 


Source: N.C:A. Division of Statistices—Bureau of Census 


CANNERS DISTRIBUTORS 
1955 _ 1956 1957 1958 1959 1958 1959 
I eccccccsenstitintisntiienicie 1,314 2,987 2,834 2,961 2,795 681 659 
Beans, Green ... 13,726 14,149 13,659 15,339 16,173 2.656 2.771 
Beans, Wax 2,317 1,824 2,041 3,144 2,309 ’ . 
Beets 5,059 5,207 6,656 7,290 n.a. 1,076 1,045 
Carrots 1,787 1,407 1,892 1,938 na. 404 415 
Sees 13,576 10,321 14,312 14,874 10,819 3.845 3.948 
Ge 12,510 10,180 12,358 12,286 10,577 
10,874 11,615 13,995 18,214 19,256 
3.017 3,261 2,298 3.890 4,719 | 3668 3,264 
Tomatoes 10,046 10,308 15,528 11,328 16,494} 2,951 3,215 
Tomato Catsup ..... na 12,729 13,330 20,575 19,796 22,725 2°290 2,066 
Tomato Chili Sauce . 1,740 1,618 2,206 2,109 1,611 
18,733 14,463 25,674 22,491 25,853! 2.375 2,134 
Apples* 2,614 2,651 2,471 3,012 2,523 488 497 
8,319 8,734 9,785 9,748 10,667| 1,284 1,422 
Apricots* n.a. n.a. n.a. 2,398 858 703 558 
1,438 2,266 1,464 1,680 1,206 452 429 
Cherries, Sweet* n.a. n.a. n.a. 516 622 266 239 
Peaches* na n.a. 14,956 12,989 | 3,343 3,771 
Pears* n.a. n.a. n.a. 6,643 5,718; 1,130 1,209 
*Canners Stocks of Apples basis 6-10’s, Apricots, Sw. Cherries, Peaches, Pears basis 24-214’s. 


N.A.—Not available. 


NORTHWEST FRUIT AND 
BERRY STOCKS 


Stocks of Canned Fruits and Berries 
held by Northwest canners on January 1, 
1959 (Jan. 1, 1958 in parentheses for 
comparison), as reported by the North- 
west Canners & Freezers Association this 
week, all on a basis of cases 24/214’s, 


were as follows: Apricots 22,929 (33,- 
582); Dark Sweet Cherries 269,347 
(204,183); Light Sweet Cherries 265,657 
(208,916); Peaches 936,470 (435,369); 
Pears 2,579,559 (2,916,073); Purple Plums 
592,232 (795,670); Blackberries 91,317 
(94,336); Boysenberries, Loganberries, 
and Youngberries 86,542 (63,971); Red 
Raspberries 27,930 (17,217). 


BERLIN 
12 FT. SHAKER GRADER 


CHAPMAN 


Seelhia 


Booth No. 52 South Ma- 
chinery Hall. Either John 
B lett, Edw. J. Jez- 
Dwight Landreth, 
. Howeth, or Watts 
King will be pleased to 
explain its features to 
you. 


winski, 
w. T 


Designed for high capacity, rapid change 
over, and quick wash out with minimum cost, 
the new Berlin Chapman 12’ Shaker Grader 
is nearly 100% accurate ... it has 


squeegee cleaning action of rubber wipers . . . 


The features incorporated in this 12’ Shaker 
Grader are new . . 


. adding to its outstanding 
performance. 


made to handle 


high capacities of raw peas or similar vegetables. 


Write for complete details. 


Since 1908 


BERLIN CHAPMAN CO. 
division of Consolidated Foundries & Mfg. Corp. 


BERLIN ® WISCONSIN 
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of tomatoes. 


Truck and trailer loaded with palletized field boxes of tomatoes 
stacked seven high. Two fork lift trucks can unload truck and 
trailer in 20 minutes. Each pallet holds approximately one ton 


= 
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Pallet loads at this 


automatic box dumper. 


and handled by fork lift truck. 
as in background to await dumping or may go directly onto 


Van Camp plant are stocked nine high 
Pallet loads may be stacked 


Within the past two or three years a 
number of the larger Mid-West food 
processors have turned toward automa- 
tion in the handling of tomatoes between 
field and plant through the installation 
of such mechanical equipment as fork 
lift trucks, conveyors, and automatic box 
dumpers. Libby, McNeill & Libby, Cali- 
fornia Packing Corporation, and others 
have begun revamping their plants in the 
Chicago area to handle tomatoes in rec- 


Mid-West Tomato Canners 
Move Toward Automation 


tangular nailed wooden picking boxes 
instead of baskets and other styles of field 
crates, and other processors have given 
indication they may soon make similar 
change-overs. 


WOODEN BOX 


The nailed wooden field box is adapted 
to mechanized handling since it is easily 
palletized, stacks high safely, and can 
be handled efficiently on several different 


styles of automatic dumpers. West Coast 
processors for years have used a nailed 
picking box with inside dimensions of 
7% x 14 x 21i% inches which holds 
approximately 50 pounds of tomatoes. 
The Mid-West canners, however, have 
adopted a Western style picking box 
which is slightly shallower, has more 
ventilation, and which holds approxi- 
matey 36 pounds of tomatoes. This con- 
tainer meets with approval of the grow- 
ers more because it is lighter in weight, 
has better ventilation to offset the effects 
of a higher humidity, carries the same 
weight as containers previously used, 
which make it unnecessary to change the 
going scale of picking labor wages. 


VanG@mps} 


Pork 


processing plant. 


42 


Pallet Loads set down by fork lift truck and placed by hand 
on belt conveyor and carried to tip-over dumper at far end 
and tomatoes pour into reservoir of water and are carried into 


Porkc le. 


boxes. 


THE CANNING TRADE - 


Drum-type dumper loaded by hand, used 
for dumping apples from nailed field 
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GREATER PAY LOADS THROUGH 
PALLETIZATION 


Use of the nailed picking box permits 
greater payloads through palletization, 
less delay at the receiving stations 
through the use of mechanized handling 
equipment, and automatic box dumping 
and washing. West Coast processors, us- 
ing the 50-pound capacity box, stack them 
seven high on a 2 x 3 pallet for a load of 
42. Through use of an automatic dumper 


| that handles two stacks at a time, in 


approximately 60 seconds, they attain a 
dumping rate of one ton per minute. 
Mid-West processors, using the smaller, 
36-pound capacity field box, can approxi- 
mate this rate of dumping by stacking 
pallet loads nine boxes high for the same 
type of dumper. 


TYPES OF DUMPERS 


The Benner-Nawman Company of Oak- 
land, Calif., which manufactures the 
dumper that handles two stacks at a 
time, also makes a conveyor-type, tip- 
over dumper, which handles boxes single 
file at the rate of 300 to 400 per hour. 
This latter dumper is especially adapted 
for smaller plants, or as an auxiliary 
dumper for plants with the double-stack 
type. There are also other types of dump- 
ers available including an elevator-type 
manufactured by the Food Machinery 
and Chemical Corp., Riverside, Calif., 
which also handles boxes a pallet load at 
a time, and a drum-type dumper manu- 


factured by the Northwest Equipment © 


Co., Yakima, Wash. Also available-are 
box de-stackers which automatically un- 
load boxes from pallets and line them 
up for dumping on the tip-over or drum- 
type equipment. 


REDUCES UNLOADING TIME 


One of the biggest bottlenecks at proc- 
essing plants employing other types of 
harvest containers which must be pyra- 
mid-stacked for transportation and han- 
dled one at a time at the receiving sta- 
tion, is delay in unloading. Growers 
many times have to wait two or three 
hours or more at the height of the season 
to get unloaded. With palletized handling 
such waiting is practically eliminated. A 
truck and trailer load of 20 tons can be 
unloaded by two fork lift trucks in ap- 
proximately 15 minutes (smaller loads in 
ratio) and the loads placed in a storage 
area or put directly onto an automatic 
box dumper. The hauler can pick up a 
load of empties (also palletized and han- 
dled hy fork lift trucks) and return to 
the field for another load. Boxes dumped 
autoiatically continue on through a 
washer and return to a re-loading area 
In a inatter of minutes. 


TREATING EXTENDS LIFE 


; Tho nailed wooden picking boxes, espe- 
Call: if treated with a wood-preserva- 
tive, vater-repellant solution (most of 
whic) are also mold and decay inhibitors) 
rema 1 bright longer and have an aver- 
age ''fe span of 10 years. If a bottom or 
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side is accidentally broken, the container 
is easily and economically repaired by 
hand nailing... Box shook for assembling 
nailed-up containers, and spare shook 
for replacement parts are carried by all 
distributors. Initial assembly is on auto- 
matic nailing machines and distributors 
have mobile nailing equipment which 
travels from plant to plant and district 
to district, nailing up field boxes prior 
to the start of the season. The user’s 
name and trademark may be imprinted 
on the ends and sides for easy identifica- 
tion and to prevent mix-ups since boxes 
are many times exchanged during the 
season among different plants, either by 
design or by accident. 


Tomato processors in the Mid-West are 
looking ahead toward still greater strides 
in automation in harvesting as equip- 
ment is speeded up and improved. Box 
shook distributors, too, anticipate a con- 
tinued demand for picking boxes as more 
and more processors adopt mechanical 
handling and dumping methods. The 
standard nailed wooden field box is also 
used for handling such commodities as 
apples, peaches, pears, etc., the same 
containers being interchangeable from 
one commodity to another and handled 
with the same mechanized equipment—a 
cost reduction factor for any processor 
handling a variety of fresh fruits or 
produce each season. 


ASK HOW 


YOU CAN REDUCE 


PALLETIZE 
STACK EVENLY 
° AUTOMATIC DUMP 


e REDUCE BRUISE 
DAMAGE 


e HAVE LONG LIFE 
e SAVE SPACE 


ABC’s vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


merican Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 
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PROBLEMS 


BY JOE URSCHEL, Pres. 


Urschel Laboratories Ine, 
Valparaiso, Indiana 


The Life and Death of a Machine 


Once upon a time a new dicing ma- 
chine was made which was better than 
any dicing machine that had ever been 
made before. This dicing machine made 
better cubes at higher capacities than 
was ever before possible. Everyone who 
saw the dilcing machine demonstrated, 
proclaimed that it made perfect cubes 
and that it was the answer to their 
problems. The new dicing machine was 
very happy. Everybody bought these 


new machines and everybody was very 
happy. Everybody was proud of their 
new machines and everybody took very 
good care of them. 

For three and a half years everybody 
was happy with their new dicing ma- 
chines, 

Then one day the board of directors 
had a meeting and discovered that a 
recession was on and that their canner 
was not making so much money for 
them and they screamed at their canner, 
“Quit spending so much money .. . you 
think we got the stuff to burn?” This 
scared the canner very much and he 
screamed at his maintenance and pur- 
chasing departments, “Quit spending so 


much money ... you think we got the 
stuff to burn?” This scared the head of 
the maintenance department very much 
and he fired some of his maintenance 
men. This also scared his purchasing 
man very much and he quit purchasing 
knives for the dicing machine. Soon the 
dicing machine got all crudded up with 
varnish from the carrots because there 
was no maintenance man to clean the 
machine. 

The poor carrots no longer would slide 
through the machine but went bumpty 
bump and got all busted up, and what 
did not get busted up got smashed up 
by the knives that had no edges. This 
made the carrots very unhappy and they 
got all shook up and shook right through 
the shaker screen into the sewer. 

But everybody was happy with their 
new dicing machine for one more year. 

Then one day the board of directors 
had another meeting and discovered that 
the recession was stil! on and that their 
broker was not making so much money 
for them and they screamed at their 
broker, “Quit spending so much money, 
you think we got the stuff to burn?” 
This scared the broker very much and 
since he was a big wheel, he ran around 
in circles. And he thought, “I have got 
to drive that canner down on the price 
of his diced carrots.” 

The broker got out his magnifying 
glass and looked at some of the diced 
carrots. Lo and behold ... he found that 
the dices were not perfect cubes, rather 
they had a slight curvature on a couple 
of their sides, 

The canner had not noticed this, the 
consumer had not noticed it, but the 
broker had noticed it and that is what 
was important. The broker went to the 
canner as fast as his little wheels could 
carry him and said, “Look! your cubes 
have got curvatures and if you cannot 
give me cubes that do not have curva- 
ture, then we will have to kick the prices 
down stairs,” 

The canner was very much surprised 
and said, “Yes, but I have the very best 
dicing machine that is made and you 
cannot get better cubes.” Then the 
broker said, “Oh yes I can, just look at 
these nice diced carrots of your com- 
petitor. They do not have quite as much 
curvature as yours, so you had just bet- 
ter lower your prices very quietly and 
save your breath.” 

The consumer still did not know about 
this curvature and probably would never 
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care, but the broker knew about it and 
what is more, the canner now knew 
about it and that is what was important. 
The canner began to cry and he cried 
and cried. When he had finished he 
called on the phone the man who had 
made the dicing machine and said, “Your 
dicing machine is no damn good, it puts 
curvature on the dices, it is costing me 
all kinds of money, it has given me 
ulcers, my wife does not like me any- 


more .. 
about it?” 

The man who made the dicing machine 
was very scared and he fired all of his 
employees and went fishing. 

All this made the dicing machine very 
unhappy and he jumped into the machine 
that is used to grind up the garbage. 
And everyone else lived happily ever 
after. 

Once upon a time a new French style 
bean slicing machine was made which 
was better than any French style bean 
slicing machine that had ever been 
made before....... 


. what are you going to do 
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MADE IN WEST GERMANY 


_| HAND SUGAR 
REFRACTOMETER 


ied 
he 
ad A small, compact, handy instrument of great accuracy. 
ur 
its Two models available; one with measuring range of 0—50%, the other 
of 0—85% dry substance (two scales: 0 —50% and 50—854). 
> * Measurements can be carried out by transmitted or reflected light. 
Built-in thermometer 10 — 40° C. 
Illuminating prism easily detached for cleaning. 
Free detailed literature sent on request 
GUARANTEED 
UNINTERRUPTED 
485 FIFTH AVENUE, NEW YORK 17, N. Y. | 
Help her choose 
TO 


Remarkable 
NEW Automatic 
Tomato Trimmer 


@ Cuts trimming 
costs more than half! No 
hand trimming needed. . . you 
save up to 75% in labor costs. 

@ Boosts production . . . automatic trimming 
increases Output many tons per hour. 
@ Eliminates unnecessary product waste . . . automatic 
trimmer pays for itself many times over. 
@ Trims out black spots automatically. 


with 
Attractive 


DESIGNED AND MANUFACTURED BY . 


Piedmont Label Co., Inc... 


Tomato trimmer is easily installed 
on any existing conveyors. Cutting 
parts are made of \\, 
Stainless steel . . . 
the trimmer is easy 
to clean . . . easy 


to maintain. O—O — 


—e 


Want more Details? Specifications? Prices? write: 


F.H. LANGSENKAMP CoO. 


& 


227 E. SOUTH ST. + INDIANAPOLIS 25, INDIANA 
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Fall River Canning Company, Fall 
River, Wisconsin, has announced the ap- 
pointment of Ken Werth to the Promo- 
tion and Advestising Department. Mr. 
Werth will also conduct a public rela- 
tions program throughout the company’s 
muilti-plant operations, with a view to 
increasing the benefits to the company’s 
customers. 


G & M Food Products, Des Moines, 
Iowa, packers of corn and peas, have 
moved their office to Room 934 Liberty 
Building, Sixth and Grand, Des Moines 9, 
Iowa. 


Hungerford Packing Company, Hun- 
gerford, Pennsylvania, in line with their 
constant policy of modernization, has 
installed latest type of Busse can hand- 
ling system for loading and unloading 
retort baskets. 


William Underwood Company, Water- 
town, Massachusetts, frequently referred 
to as America’s oldest canners, have an- 
nounced that James D. Wells, general 
sales manager, has been appointed di- 
rector of marketing, and will be responsi- 
ble for sales, merchandising and adver- 
tising both foreign and domestic. George 
C. Seybolt, president, made the announce- 
ment this week. 


Minute Maid Corporation— John M. 
Fox, president, has been elected vice 
president of the Council for International 
Progress in Management (USA). Mr. Fox 
had previously served as a member of the 
Board of Directors of the Council, and in 
1953 was a member of a team of market- 
ing specialists sponsored by the Council, 
who conducted a management seminar in 
West Germany. The Council, founded in 
1933, promotes the free enterprise system 
throughout the world by making possible 
a wide exchange and furtherance of mod- 
ern management policies and practices at 
the international level. 


Brockway Glass Company has ap- 
pointed Gordon Nielsen sales represen- 
tative for Milwaukee. Mr. Nielsen has 
had 17 years of experience in the glass 
container field, and for the past several 
years represented Ball Brothers in the 
Milwaukee area. In his new position he 
will be responsible for coverage of the 
Wisconsin-Minnesota territories. 
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Institutional Wholesalers Elect—Don- 
ald Irwin, Jr. of the L. H. Parke Com- 
pany, Philadelphia, was elected President 
of the National Institutional Wholesale 
Grocers Association at the group’s an- 
nual convention held in Chicago, Jan- 
uary 28. Ferd Niehaus, Niehaus Broth- 
ers, Cincinnati; Ora Chidester, John 
Sexton & Company, Chicago; T. J. Keller, 
Institutional Jobbers Company, Knox- 
ville, Tennessee; Irving Lubin, S. E. 
Rykoff & Company, Los Angeles; and 
Edward Watson, Knoebel Mercantile 
Company, Denver; were elected Vice- 
Presidents. Charles H. Price, George B. 
Vrooman, Inec., Philadelphia, re- 
elected Secretary and Arthur Tamaroff, 
Embassy Grocery Corporation, New York 
City, was reelected Treasurer. 


Dan Demmerle, formerly with the 
John H. Voelker Company of Cincinnati, 
has formed his own brokerage business to 
be known as the Dan F, Demmerle Com- 
pany, with offices at 16 Covert Run Pike, 
Fort Thomas, Kentucky, covering the 
territory in the Cincinnati, Dayton, and 
Exenia, Ohio, areas. 


Cornell Paperboard Products Company 
of Milwaukee, has acquired the: Rath- 
borne, Hair & Ridgway Box Company 
through an exchange of stock. Cornell 
is a leading manufacturer of paperboard, 
corrugated and solid fibre shipping con- 
tainers, and operates plants at Cornell 
and Milwaukee, Wisconsin, and Arlington 
Heights, Illinois. Rathborne, Hair & 
Ridgway are manufacturers of wirebound 
boxes and crates and corrugated shipping 
containers with plants in Chicago, Sa- 
vannah, Georgia, Jackson, Mississippi, 
and Maringouin, Louisiana. 


Paul Paver & Associates, Chicago food 
brokers, have announced that John P. 
Hoban, who has had wide experience in 
the selling of foods, will become a mem- 
ber of the firm on February 15. 


The Baltimore Canned Foods Ex- 
change Oyster Roast is purely for mem- 
bers and associate members of the 
Exchange, Ernest H. Langrall, Secretary 
advises. In announcing the event, the 
February 2 issue of this publication 
erroneously stated that tickets are avail- 
able from Mr. Langrall. “THE CAN- 
NING TRADE” regrets the error. 
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U.S. Printing & Lithograph Company 
has acquired the Brett Lithographing 
Company of New York through an out- 
right purchase of all of the capital stock, 
and which will be operated as a sub- 
sidiary of U. S. The 114 year old Brett 
company, located in a modern plant in 
Long Island City, produces a diversified 
volume of multi-colored lithographed 
products and serves some of the leading 
consumer goods manufacturers of the 
country. 


California Fish Canners Association 
has elected the following officers for the 
current year: N. F. Trutanic of Star-Kist 
Foods, Terminal Island, President; J. R. 
Barry, California Marine Curing & Pack- 
ing Co., Terminal Island, Vice-President; 
and Gilbert C. Van Camp, Jr., Van Camp 
Seafood Co., Terminal Island, Secretary- 
Treasurer. Charles R. Carry continues in 
office as Executive Director. 


Oconomowoc Canning Company, Ocono- 
mowoc, Wisconsin, is supplying a new 
Cory Automatic Electric Can Opener for 
the buyers’ cutting room for shipping in- 
structions covering either 150 cases fancy 
2 sieve Alaska peas, or the same amount 
of its “Teeny Weeny” peas during the 
month of February. Brokers ordering 
out the same amount for a new customer 
also receive one of these attractive can 
openers, 


DEATHS 


R. E. Lambeau, 59, president of The 
Larsen Company, Green Bay, Wisconsin, 
died on February 3 after a prolonged ill- 
ness. Mr. Lambeau had served as presi- 
dent of his company since 1946. He is 
survived by his widow, Lorraine; his 
mother, Mrs. Marcel Lambeau; two 
brothers, O. D. and E. L. Lambeau; and 
a sister, Mrs. Frances Evrard, al! of 
Green Bay. 


John E. Dudley, 72, for many years in 
charge of pea aphid investigations in 
Wisconsin, for the U. S. Department of 
Agriculture, passed away at St. Peters- 
burg, Florida, on January 28, after a 
long illness. He had retired in 1951 after 
working on the pea aphid project at Madi- 
son, Wisconsin, about 25 years. 
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CONVENTION NOTES 


YOUNG GUARD BANQUET 
TICKETS 


Herb Shek, Secretary-Treasurer of the 
Young Guard Society, reports that he has 
a number of tickets, as well as complete 
tables, available for the Young Guard 
banquet and entertainment, to be held in 
the Terrace Casino, Morrison Hotel, on 
Monday evening, February 23, during the 
Convention. 

This annual affair has proven to be the 
most outstanding social activity of the 
convention. The price of tickets is $12 
for members and $15 for guests. Tickets 
and reservations can be obtained from 
Herb Shek, H. S. Crocker Company, Fed- 
eral Land Building, Baltimore 18, Mary- 
land. Telephone: Chesapeake 3-3140. 

At the Convention, tickets may be ob- 
tained from Young Guard Headquarters, 
Room 805-A, Conrad Hilton. 


Otto W. Cuyler Corporation, Webster, 
New York, suppliers of new, used and 
rebuilt food processing machinery, will 
headquarter in Room 841, Conrad Hilton 
Hotel, February 20 to 23, during the Na- 
tional Convention, and in the A. T. Fer- 
rell & Company Booth No. 8 in South 
Machinery Hall during the Canners Show. 
Convention delegates are invited to visit 
with them. 


TUPCO BREAKFAST 


The 13th Annual United Products 
Company Breakfast will be held Sunday 
morning, February 22, starting at 8:15 
A.M. in the main dining room of the 
Illinois Athletic Club. The Club is located 
at 112 S. Michigan Boulevard, several 
blocks north of the Conrad Hilton Hotel. 
Following the breakfast, there will be 
a short program during which develop- 
ments in TUPCO research will be dis- 
cussed. Allan J. Weeman, president of 
the Shawano Canning Company, will 
preside. Admission to the breakfast is 
by card only. 


Robinson Canning Company, shrimp 
canners of New Orleans, will make their 
headquarters in Room 1211-A Conrad 
Hilton, for the National Convention, Feb- 
ruary 20 to 24. 


Lord Mott Company, Baltimore, Mary- 
land, vegetable canners, will be repre- 
sented at the Convention by David S. 
Johnson, President; Vernon Rictor, Plant 
Manager; and Frederick Grell, Plant 
Engineer, who will be quartered at the 
Pearson Hotel during their stay in 
Chicago. 


Curtice Brothers Company, Rochester, 
New York, packers of “Blue Label” foods, 
will headquarter in Suite 1219 Conrad 
Hilton, during the National Canners Con- 
vention. 


Charles G. Summers, Jr., Inc., canners 
of New Freedom, Pennsylvania, will 
maintain headquarters at Room 1218-A, 
The Conrad Hilton, from February 21 
to 24, during the course of the National 
Canners Association Convention. 


Associated Seed Growers will present a 
showing of “First the Seed” a film dram- 
atization of seeds’ part in mankind’s pro- 
duction of food, each afternoon during 
the NCA Convention, in Room 1, third 
floor of the Conrad Hilton Hotel. Show- 
ings will be at 2 and 3:30 P.M. Friday, 
February 20 thru Monday, February 23. 


Albert W. Sisk & Son, Aberdeen, Mary- 
land, distributors of food products, will 
make their headquarters in Suite 2049-W, 
Palmer House, for the National Conven- 
tion February 20-24. In attendance will 
be K. L. Volkart, R. E. D. Mitchell, T. E. 
Fietcher, Jr., Elwood V. Stark, C. A. Har- 
ward, D. S. Ford, D. C. Ireland, Charles 
H. Jacobs, and C. R. Drescher. 


The 28th annual meeting of the 
California Beet Growers Association was 
held at the Sheraton-Palace Hotel, San 
Francisco, California, the last week in 
January when the 80th anniversary of 
the founding of the beet sugar industry 
was celebrated. This State is the largest 
producer of beet sugar, with an annual 
output of more than one billion pounds. 
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PEAS 
LIMA BEANS @ 


Foam Cleaners 
Quality Graders 
Bean Washers 


OLNEY... 


Complete Cleaning Equipment 


e GREEN & WAX BEANS 
KERNEL CORN 


Automatic Destoning Washers 


Whole Kernel Corn Cutters 


Visit Us at Booth No. 35 


GEORGE J. OLNEY INC. 


WESTERNVILLE, NEW YORK 
Over 40 Years Service for the Food Industry 


GREATER ECONOMY 


Between Field and Processing Plant 


NAILED WOODEN PICKING BOXES 


Designed for Mid-Western Requirements 
®RIGID CONSTRUCTION 
® PALLET HANDLING 
® AUTOMATIC DUMPING 
@ LONG LIFE SPAN 
@HOLDS 36 LBS. 


CALIFORNIA PINE BOX DISTRIBUTORS 
Monadnock Bldg. 


with 


@ LESS SHRINKAGE 
® MORE VENTILATION 


San Francisco 5, Calif. 
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business real estate 


Consult 


For the finest in investment pro- 
perties, acreage, residential and 


DONN A. SEARLE 


(Formerly iated with Cont 


REALTORS 


ASSOCIATE 


3356 Atlantic Blvd. 
POMPANO BEACH, FLORIDA 


Tel. WEbster 3-7157 


e U.S. Grades 
Acreage & Yields 
Packs & Stocks 


Packaging Specifications 


¢ Brokers Directory 
Buyer’s Guide 


THE ALMANAC 


¢ Food and Drug Standards 


“Canning Trade” Subscribers are 
reminded that THE ALMANAC is 
no longer a part of Subscription. 


1958 ed. Published June 1958 
1959 ed. Ready June 1959 


more copies. 


P. O. Box 248 


$3.00 per copy. Less 20% for 
Orders and Shipments of 20 or 


Please order thru: 


THE ALMANAC 


Westminster, Maryland 


GRADING FOR SAUCE PACK 
MAINE SARDINES 


The success this year of the first grad- 
ing program for Maine oil-packed sar- 
dines, has brought forth a recommenda- 
tion for expanding the grading program 
to include sardines packed in mustard 
and tomato sauce, according to George 
Seybolt, president of the William Under- 
wood Company, one of the largest sardine 
packers in Maine. 


Mr. Seybolt, speaking as chairman of 
the Maine Sardine Research Committee 
and the Industry Advisory Committee to 
the Commissioner of Agriculture, said the 
recommendation for expanding grading 
stems from the great success this past 
year’s pack enjoyed as the result of the 
first grading program in the history of 
the Maine Sardine industry. 

The mandatory grading program on 
% oils ran very smoothly during its first 
season of operation and has already 
proven itself to be a major step forward 
for the Maine Sardine industry. 


Less than four thousand cases out of 
approximately 2,000,000 failed to make 
the standard or better grade despite the 
fact that grading procedures were strict- 
ly enforced by the Commissioner of Agri- 
culture E. L. Newdick. 


Underwood has a large investment in 
its sardine operations, and to protect the 
firm’s position, under the grading sys- 
tem, took a number of steps to maintain 
fancy and extra-standard grades. This 
meant more care in processing, better and 
faster handling of fish, better timing of 
fish landings and other factors. 


Despite the rise in production costs 
imposed by grading, the overall quality 
of the sardines this year was the best 
in the history of the industry, Mr. Sey- 
bolt said, and this should be progressively 
reflected in consumer sales and accept- 
ance of the product in years to come. 


ORANGE PRODUCTS 
STANDARDS 


Food and Drug Administration has ex- 
tended the time for filing comments on 
proposed definitions and standards of 
identity for certain orange products to 
February 18, 1959. The extension was 
granted upon petition of the National 
Association of Frozen Food Packers and 
others. Orange products for which the 
Standard of Identity is proposed are: 
Orange Juice, Fresh Orange Juice, Sta- 
bilized Orange Juice, Processed Orange 
Juice, Reconstituted Orange Juice, Canned 
Orange Juice, Industrial Orange Juice, 
Orange Juice for Processing, Frozen 
Concentrated Orange Juice, and Frozen 
Sweetened Concentrated Orange Juice. 


Sugar Brokers Elect—The Philadelphia 
Chapter of the National Sugar Brokers 
Association has elected Henry C. Miller, 
President; Lewis E. Bridge, Vice Presi- 
dent; and William T. Marriott, Secretary- 
Treasurer. 
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FROZEN BROCCOLI GRADES 


The U. S. Department of Agriculture 
has revised the Standards for Grades of 
Frozen Broccoli, which is the third issue, 
and will supersede those in effect since 
1950. The revision provides for two ad- 
ditional styles to be designated “short 
spears” or “florets” and “chopped”. Pro- 
vision is made in the new grades for three 
degrees of trim in styles of “spears” and 
“short spears”. Allowances for the speci- 
fic kind of trim units in the different 
grade classifications are separate from 
those provided for the units possessing 
other defects. Requirements for color, 
uniformity of size and character remain 
unchanged. The grades are the same as 
in the previous standards, U. S. Grade A 
or U. S. Fancy, U. S. Grade B or U. S. 
Extra Standard, and Substandard. 


FRUIT JELLY STANDARDS 


Food and Drug Administration has 
stayed indefinitely the order amending 
the Standard of Identity for Fruit Jelly 
by listing artificial red coloring as a per- 
mitted optional ingredient with cinnamon 
flavoring in apple and/or crabapple jelly, 
and by specifiying the label statement 
to be used on such jelly. The Adminis- 
tration has received a number of written 
objections to the order so that it will be 
necessary to hold a public hearing before 
final action can be taken. 


MUSSELMAN FETES TOMATO 
GROWERS 


Six 1958 Pennsylvania Master Tomato 
Growers, whose record crops were grown 
for The C. H. Musselman Company, 
Biglerville, were honored by the company 
at an informal dinner held at Warner’s 
Dairy, Red Lion, on January 22. Addi- 
tional guests were other top growers and 
their wives from Adams, York and Lan- 
easter counties. 

The six Musselman growers, together 
with 80 others in the state, won their 
citations for producing 20 tons or more 
per acre in 1958. They are: M. P. Arnold, 
Charles Craley, Wilson Bacon, John 
Barbour, Speed Keeney and Wilbur 
Kornbau from York county and Garnet 
N. Coble, Adams county. These growers 
will receive additional recognition at the 
company’s annual tomato growers ban- 
quet to be held at Biglerville in March. 

Other growers honored were: Eugene 
O. Kimple and Luther Lady for highest 
grades in Adams county; Wilmer E. 
Bream, second highest yield in Adams 
county; Malcolm Miller and Melvin Lutz, 
highest grades in York county; Clayton 
Charles and Benjamin H. Shertzer, 
highest grades in Lancaster county; 
Frank Herr and Charles C. Shertzer, 
highest yields in Lancaster county. 

Representing the Musselman Company 
were: Kenneth S. Alwine, procurement 
director; fieldmen Earle M. Garretson, 
Lynn E. Smith, Daniel P. Dentler, Paul 
L. Cooley; and Allen S. Stauffer, public 
relations director. 
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NEW YORK MARKET 


Replacement Buying Without Change— 
Bohack Expanding — Tomatoes Soften — 
Corn Strong—Peas Steady At List—Interest 
In Sardines, Salmon—Tuna Competition— 
Pick-up In Citrus—Trading In Fruits. 


By “New York Stater” 


New York, February 6, 1959 


THE SITUATION—A seasonal up- 
turn in demand for canned fish, notably 
salmon, has been the principal develop- 
ment in the canned foods market during 
the week. In other categories, the re- 
placement buying pattern has displayed 
little change, with chains and whole- 
salers still inclined to hold down buying 
to near-term requirements. Indicative of 
the moderate liberalization in inventory 
policy which has developed in recent 
months, however, was the Census Bureau 
report on Jan. 1 canned foods holdings 
of wholesale grocers and chains, which 
showed slightly larger inventories in a 
number of staple fruits and vegetables. 


THE OUTLOOK — Buyers in the 
metropolitan area continue to show an 
inclination to “follow the market”, even 
where prospective advances are in sight, 
rather than add heavily to their ware- 
housed holdings. This points a continua- 
tion of small-lot takings for the re- 
mainder of the current marketing season, 
with the posibility that the buying tempo 
may be stepped up somewhat later in the 
season if the outlook for 1959 packs indi- 
cates supply shortages or substantially 
higher prices than those at which carry- 
over stocks may be acquired, food men 
say. 


BOHACK EXPANDING — Canners 
selling into the metropolitan area have 
been carefully watching supermarket de- 
velopments here, particularly those in- 
volving mergers and expansion. Cur- 
rently holding the spotlight is H. C. 
Bohack Co. Inc., 72-year-old food chain. 
Confining its operations previously to 
Brooklyn and Long Island, this chain has 
now revealed plans for invading West- 
chester county and the Bronx during the 
current year, with expansion into Man- 
hattan and other areas also under study. 
Operating 185 markets currently, Bohack 
has revealed plans for nine additional 
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supers in 1959, and will also continue 
to develop its “bantam super” operation, 
in which it has poineered in this area. 


TOMATOES—Some holders in the tri- 
states have been pressing standard toma- 
toes for prompt shipment, and the mar- 
ket in consequence has developed some 
softness. While canners quote 1s at $1.00, 
business is reported to have been done 
at 97% cents. Similarly, while 303s list 
at $1.25 or better, some confirmations 
have been obtained at $1.20, it is reported, 
and 214’s quoted at $2.10 in the open mar- 
ket, have moved in some instances down 
to $2.00. Market in California and the 
Midwest is reported unchanged. 


CORN—Fair buying of corn has been 
reported, and the market is on the strong 
side as canner holdings dwindle. Stand- 
ard crushed is not offered out of the tri- 
states, but canners are strong at $1.40 
on extra standard crushed 303s and $1.45- 
$1.50 on fancy, with whole kernel fancy 
ranging $1.50-$1.55. 


PEAS—Reports from the Midwest in- 
dicate that substantial sales of standard 
308s have been made as low as $1.00 per 
dozen, but most packers are holding full 
quality standards at $1.10. The market 
on higher grades is a trading affair. 
Canners in the tri-states, however, are 
generally holding peas steady at list, and 
are not disposed to meet the competition 
of packers in other areas who may be 
liquidating some of their surplus. 


BEANS—A steady market for both 
green and wax beans is reported, with 
the price undertone stiffening on full 
quality packs as holdings in first hands 
are not excessive. 


SARDINES—The market for sardines 
in Maine continues steady and un- 
changed, with canner holdings relatively 
short as the new packing season ap- 
proaches. California sardines are mov- 


CANNERS AND BROKERS—You 
can greatly assist us in keeping our 
“Canned Food Prices” page correct 
if you will put us on your mailing 
list to receive your price quotations 
as issued. THE CANNING TRADE, 
20 S. Gay Street, Baltimore 2, 
Maryland. 


ing better, following recent price reduc- 
tions. 


SALMON—Demand for pinks is on 
the increase, and some holders have upped 
quotations to a range of $22 to $23 per 
case for talls, f.o.b. Seattle, although 
pinks can still be had in a limited way 
at $20. Quotations on other grades and 
sizes were without change during the 
week, but the general undertone is one 
of strength, with distributor buying for 
Lenten needs giving the market a shot 
in the arm. 


TUNA — Price competition continues 
the major factor in the domestic tuna 
situation, with the market tone easy 
both in California and the Northwest. 
With current inventories adequate for 
early Lenten needs in most instances, 
buyers are holding off the market in the 
expectation that current heavy holdings 
of West Coast packers may precipitate 
some further price breaks. 


CITRUS—A moderate pick-up in de- 
mand for new pack Florida citrus juices 
has followed recent price adjustments. 
For prompt shipment, the orange juice 
market currently is quoted at $1.62% 
for 2s and $3.80 for 46-ounce, with grape- 
fruit juice at $1.20 and $2.60, respective- 
ly, and blended juices at $1.40 and $3.25, 
all f.o.b. Florida canneries. Fancy grape- 
fruit sections in heavy syrup are gen- 
erally held at $1.85, with broken at $1.65. 
Fancy citrus salad 303s are firm at 
$2.75. 


WEST COAST FRUITS—Canners on 
the West Coast are reported a little more 
willing to do business, and it is expected 
here that considerable trading may be 
done on carryover holdings during the 
NCA meeting. Shipments from canner- 
ies during the closing quarter of 1958, 
it is reported, showed a sharp fall-off 
and in a number of cases buyers released 
some proportions of the fruits which had 
been held for them on memoranda. In 
some quarters of the trade, this is at- 
tributed to definite consumer resistance 
to the higher retail prices which became 
effective when 1958 packs, generally 
priced well over the preceding season, 
reached the retailers’ shelves. Holdings 
are not excessive, however, and most op- 
erators look for reasonably orderly mar- 
keting of stock of most fruits remaining 
in canner hands before 1959 packs be- 
come available. 
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MARKET NEWS 


CHICAGO MARKET 


Deals Fail To Influence Buying Pattern— 

Difficulties In Tomatoes—Corn Stronger— 

Asparagus Moves Up—Tomato Juice Under 

Pressure—Citrus Unchanged—Some Scarce 
Fruits Show. 


By “Midwest” 


Chicago, February 5, 1959 


THE SITUATION — This week’s ac- 
tivity and market changes did little to 
convince distributors that maybe they 
should ease up on their hand to mouth 
buying and step up forward commit- 
ments. In fact, there is further evidence 
of pressure to sell in a few spots which 
surprisingly enough seems to emanate 
from the packers of advertised brands. 
They have had special deals on peas for 
somt time and still have as they continue 
their efforts to stimulate sales. Now there 
are free deals on tomato juice and just 
this week the advertised brands cut the 
price of Elberta peaches. The latter move 
came as a surprise to independent can- 
ners who have done nothing to meet such 
competition as this is written. Action 
of this kind never instills confidence in 
the buyer’s mind and usually has much 
less effect toward volume buying than 
does advancing prices. The announcement 
of higher prices to come almost always 
creates considerable activity before the 
higher prices are effective. However, on 
the other side of the ledger, the fruit 
market, other than Elbertas, continues 
strong in the face of dwindling supplies. 
The corn market is stronger, if that is 
possible, and prices are edging even 
higher than they have been. New York 
kraut canners have seen the light with 
prices now on the upswing which only 
verifies the strong position taken by Wis- 
consin factors despite earlier price cut- 
ting by their counterparts in New York. 
Midwestern asparagus canners have also 
hiked prices higher bringing current 
levels to a point sharply higher than at 
this time last year. Generally speaking 
it’s still a pretty firm market across the 
board. 


TOMATOES—Local canners have been 
having their difficulties trying to hold 
fast at current price levels as sales are 
down sharply from last year at this time. 
They have lost a lot of orders on 303 
standards to Tri-state and California 
canners with the latter group also picking 
up considerable extra business on 2% 
standards and extra standards. The 
market here as quoted by local sources 
is still at $1.35 to $1.40 for standard 
303s, $2.25 for 2%s and $7.50 for tens 
with extra standards at a bottom of $1.55, 
$2.50 and $8.25. However, in their efforts 
to regain their share of the market, it 
is quite obvious more canners are willing 
to shade these prices, Not too much sta- 
bility here, 
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CORN — Independent and advertised 
canners alike seem content to let sales 
take their course in view of unsold stocks 
which are seriously short. Spot lists are 
non-existent and the trade have to de- 
pend upon established sources of supply 
for their requirements. Prices on fancy 
whole kernel are no less than $1.60 for 
303s and $9.00 for tens with a few can- 
ners already at the $1.65 level for the 
former size. Fancy cream style is at $1.55 
and $8.75 but no one would be surprised 
to see these prices advanced also. 


ASPARAGUS — As has happened so 
many times before, a lot of sharpshoot- 
ing on fancy cuts and tips earlier in the 
season created a great deal of early 
season business but left unsold stocks 
at this date down considerably from last 
year. With stocks so much shorter, can- 
ners with goods to sell have pushed the 
price of #30 cuts and tips to $2:05 up 
considerably from the low point. The 
trade are trying to bargain but they are 
not having much success as canners are 
not in a trading mood. 


KRAUT — Local canners were hard 
pressed to hold the line recently when 
their brethren in New York started 
slashing prices. However, it appears they 
were right as New York offerings are 
now on the way up to a bottom of $1.35 
and that is going to make a difference 
here. At the moment, Wisconsin factors 
are selling fancy kraut at $4.95 for tens, 
$1.45 for 2%s and $1.07% for 303s but 
not for long if reports from that state 
can be believed. Unsold stocks are down 
and sales are excellent so prices are sure 
to move higher before long. 


TOMATO JUICE — Larger unsold 
stocks is creating pressure to sell and 
prices are being shaded in a number of 
directions. Indiana and Ohio canners are 
usually quoting $2.40 for faney 46 oz. 
but it is no trick to buy at $2.35 and 
even this price doesn’t ring a bell with a 
skeptical trade.«.They see prices sliding 
in the East and at least one advertised 
brand with a free deal all of which does 
not build confidence. California is up 
from the low point but they are no better 
than $2.25. All put together, they leave 
the buyer with the attitude he might just 
as well buy as needed. 


CITRUS—tThere were a lot of rumors 
here last week about a reversal of citrus 
prices with orange juice in particular due 
to move up from the recent reduction to 
$3.85 for 46 oz. However, all canners 
are still quoting unchanged prices this 
week and may be waiting for the next 
USDA crop estimate. If it is revised 
downward prices will probably get a lift. 
In the meantime, sales are going at the 
above price for orange, $3.35 for blend 
and $2.75 for grapefruit juice. 


CALIFORNIA FRUITS—Independent 
canners thought they had been doing 
quite well in disposing of the 1958 pack 
of Elberta peaches but then they began 
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to wonder when the advertised brands 
cut prices to the basis of $3.25 for 2\%s. 
There has been no immediate reaction but 
the $3.25 price is the same price the in- 
dependents are asking so something will 
obviously give one way or the other, 
There are also a few more items showing 
up on spot lists that were not there a 
short time ago and is probably the re- 
sult of canners quickly lopping off delin- 
quent portions of contracts. A few stand- 
ard Clings are now available at $1.85 for 
303s and 2.67% for 2%s although tens 
remain as tight as ever. A few choice 
halves unpeeled apricots also showed at 
$3.85 and a few choice whole peeled at 
the same price. Here again tens continue 
unavailable. The talk of higher prices on 
cocktail is still with us but it’s still only 
talk as cocktail remains on the basis of 
$3.40 for choice 2%s. However, it would 
take a foolish man to bet they won’t go 
up shortly. 


NORTHWEST FRUITS — Bartlett 
pears continue to get more than the usual 
interest simply because they are more 
readily available than other #10 fruits. 
Sales are going on the basis of $12.60 for 
choice with 2%s at $3.50 and 303s at 
$2.30. Prune plums are offered in limited 
quantities only and sales are reported on 
the basis of $2.65 for 2% choice and $9.25 
for tens. Black Bing cherries are still 
offered at unchanged prices but nothing 
that even looks like a Royal Anne cherry 
is available. 


CALIFORNIA MARKET 


Most Prices Hold—Canned Cactus—Tomato 
Deals—Asparagus Moving—Applesauce In 
D d—Sal Moving 


By “Berkeley” 


Berkeley, Calif., February 5, 1959 


THE SITUATION — Most canned 
items of California origin have strength- 
end in price somewhat of late but there 
are exceptions, especially in the line of 
fish. The pack of sardines was the larg- 
est in recent years and most canners 
have been compelled to revise prices 
downward to move their holdings. Tuna 
is in rather heavy supply and some can- 
ners have found it advisable to revise 
lists downward to get the movement de- 
sired. Here and there some small lots of 
spinach have been offered at less than 
the regular list price, with new crop 
spinach coming onto the market in in- 
creased quantities. Unseasonably warm 
weather prevails throughout much of the 
State and early crops are coming on with 
a rush, with emphasis on spinach and 
asparagus. 


CACTUS—A comparatively new item 
in the California canned vegetable list is 
cactus, but it is not expected that this 


February 9, 1959 


it 
a 
a 
{ Vi 
t 
I 
0 
I 
4 
“ 


MARKET NEWS 


will ever enjoy wide sale or distribution. 
The prickly pear shoots have long been 
a delicacy in Mexico and California and 
small] packs have been made by canners 
in recent years. The plants are the same 
as the wild specimens seen on the desert 
areas in California and Arizona, but are 
planted and watered like beans and other 
vegetables. Hand labor is required to 
snap off the edible shoots, with harvest 
workers wearing gloves to avoid thorns. 
Flavor of the canned product resembles 
‘that of asparagus or string beans. 


| DRY BEANS—The dry bean market 
has taken on additional strength of late, 
with canners especially active in antici- 
pating requirements. The regular run 
of U.S. No. 1 Small Whites has been 
moving at $10.25 per 100 pounds but 


— 


stocks considered especially suitable for 


canning purposes have sold of late at 
A s10.40. U. S. No. 1 Large Limas have 
been moving at $10.75-$10.85 in Southern 
California districts, with some fair-sized 
lots going to canners in that area. 


TOMATOES — Most items in the 
canned tomato list are being held quite 

firmly, but here and there, holders are 
| making concessions to move some items. 
Just now, emphasis is being placed on 
juice and special offers are numerous. 
Several canners are offering No. 2s and 
46-oz. at regular list price, but with one 
case free with every twelve. Lists on this 
item in No. 2 size range from $1.10 to 


$1.20. Most of the offers are due to ex- 
pire March 28. 


ASPARAGUS—A good movement is 
being noted on most items in aspara- 
gus, with holdings of white being about 
350,000 cases larger than those of all- 
green at the opening of the new year. 
There has been a good shipping move- 
ment since then, along with some added 
sales, including some light ones for ex- 
port, especially to Germany. Most items 
in fancy in green-tipped and white are 
priced close to $3.00 for the popular No. 
300 size. All-green runs about 40 cents 
a dozen higher. 


APPLESAUCE—A rather heavy de- 
mand is being noted for canned apple 
sauce, with prices advancing in many 
items in the list. Recent sales of apple 
sauce have been reported at $1.25 for 
No. 303 choice and $1.35 for fancy; 
$8.25 for No. 10 choice and $10.75 for 
fancy. Some apple growers have received 
almost twice as much for this fruit this 
year as was had last year. 


APRICOTS—Canners continue to re- 
ceive inquiries for apricots but stocks 
of this item are difficult to locate, with 
some of them reserved for old-time cus- 
tomers. Sales continue to be made by 
some canners on the basis of $4.60 for 
fancy No. 2% halves or whole peeled, 
with choice listed at $3.85. Some can- 


ners do not have a case of this fruit on 
hand, so insistent has been the demand 
for it. Last year, there was a carryover 
of more than 600,000 cases on June 1. 


SALMON—Canned salmon is moving 
out of storage at a rate that is very 
pleasing to packers and prices are largely 
as they have been in recent weeks. Alas- 
ka pink talls are firming up and the 
distributing trade is giving indications 
of advancing the price on pink talls. This 
item has been selling at $21.00 but sev- 
eral distributors now have a $22.00 tag 
on it, with featured brands a dollar 
higher. Chums are still available at 
$17.00 for the choice summer stock, but 
an advance would occasion no surprise. 
Sales of Puget Sound sockeye halves are 
reported at $22.00, with quarters priced 
at $12.50, and featured brands slightly 
higher. 


OTHER FISH—Some fancy Dunge- 
ness crab in 6% oz. cans have moved of 
late at $11.50, while 15 oz. fancy King 
crab moves off quite steadily at $26.50, 
with halves priced at $14.60. These are 
of Pacific Northwest pack. Anchovies 
and mackerel of California pack are quite 
closely sold up. Recent sales of anchivies 
in tomato sauce have been reported at 
$6.00 a case for 5 oz. and $7.50 for one- 
pound ovals. Stocks of this item are 
limited, as are those of both Pacific and 
Jack mackerel. 


THE UNITED COMPANY 


WESTMINSTER MD 


THE CANNING TRADE - 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CORN METERS, 
AND ACCESSORY EQUIPMENT. 
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SCHOOLS 


FEBRUARY 10-11, 1959—11th An- 
nual OHIO CANNERS SHORT COURSE, Desh- 
ler-Hilton Hotel, Columbus, Ohio. 


FEBRUARY 10-11, 1959—34th An- 
nual N. Y. STATE RAW PRODUCTS CONFER- 
ENCE, Jordan Hall, Geneva, N. Y. 


FEBRUARY 13, 1959 — AGRICULTURE 
PESTICIDES CONFERENCE, by University of 
Maryland, Jackson Memorial Bldg., Salis- 
bury, Md. 


FEBRUARY 15-22, 1959 — NATIONAL 
CHERRY WEEK, sponsored by National Red 
Cherry Institute. 


FEBRUARY 16, 1959 — AGRICULTURE 
PESTICIDES CONFERENCE, by University of 
Maryland, Episcopal Parish Hall, La 
Plata, Md. 


FEBRUARY 18, 1959 — AGRICULTURE 
PESTICIDES CONFERENCE, by University of 
Maryland, Francis Scott Key Hotel, 
Frederick, Md. 


FEBRUARY 20, 1959—NATIONAL RED 
CHERRY INSTITUTE, Annual Meeting, 
Sheraton Hotel, Chicago, Il. 


FEBRUARY 20-23, 1959 — CANNING 
MACHINERY & SUPPLIES ASSOCIATION, 
Canners Show, The Conrad Hilton, Chi- 
cago, 


FEBRUARY 21-24, 1959 — NATIONAL 
CANNERS ASSOCIATION, 52nd Annual Con- 
vention, The Conrad Hilton, Chicago, IIl. 


FEBRUARY 22, 1959—cANNING MA- 
CHINERY & SUPPLIES ASSOCIATION, Annual 
Meeting, The Conrad Hilton, Chicago, Il. 


MARCH 1-4, 1959— NATIONAL ASSO- 
CIATION OF FROZEN FOOD PACKERS, 18th 
Annual Convention and Machinery and 
Supplies Exposition, Conrad Hilton 
Hotel, Chicago, Ill. 


Shuttleworth UNSCRAMBLER 
handles bright cans gently... 


* One Man Operation 


* Handles Sizes 202 
To 404 Inclusive 7 


* Very Gentle 
* Portable 


DESIGNED BY CANNERS FOR CANNERS 


Shuttleworth Machinery Corporation ¢ Warren, Indiana 
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Send for full details 
Write or Phone 190 recat 


MARCH 5-6, 1959 — PENNSYLVANIA 
CANNERS WORK SHOP, Allenberry Lodge, 
Boiling Springs, Pa. 


MARCH 6-7, 1959—vVIRGINIA CANNERS 
ASSOCIATION, 51st Annual Meeting, John 
Marshall Hotel, Richmond, Va. 


MARCH 8-11, 1959—NATIONAL AMERI- 
CAN WHOLESALE GROCERS ASSOCIATION, 
53rd Annual Convention, Palmer House, 
Chicago, 


MARCH 15-17, 1959—cANNERS LEAGUE 
OF CALIFORNIA, 55th Annual Meeting, 
Santa Barbara-Biltmore Hotel, Santa 
Barbara, Calif. 


MARCH 18-19, 1959—wIscONSIN CAN- 
NERS ASSOCIATION, Annual Processors 
Conference and Safety Institute Meeting, 
Madison, Wis. 


MARCH 19-20, 1959—tTRI-STATE PACK- 
ERS ASSOCIATION, Spring Meeting, Lord 
Baltimore Hotel, Baltimore, Md. 


MARCH 20-21, 1959 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, Annual 
Membership Conference, Gearhart, Ore. 


MARCH 23-27, 1959 — 38RD ANNUAL 
FOOD SCIENCE SHORT COURSE, Dept. of 
Food & Dairy Technology, Oregon State 
College, Corvallis, Ore. 


APRIL 7-8, 1959—INDIANA CANNERS 
ASSOCIATION, Spring Meeting, Purdue 
University, Lafayette, Ind. 


APRIL 12-15, 1959—Cooperative Food 
Distributors of America, 11th Annual 
Convention, Ambassador Hotel, Los 
Angeles, Calif. 


APRIL 16-18, 1959 — INSTITUTIONAL 
FOOD DISTRIBUTORS OF AMERICA Division, 
USWGA, Annual Convention and Ex- 
hibits, Americana Hotel, Bal Harbour, 
Miami Beach, Fla. 


APRIL 19-22, 1959—v. s. WHOLESALE 
GROCERS ASSOCIATION, Annual Convention 
and Food Distribution Exposition, Ameri- 
cana Hotel, Bal Harbour, Miami Beach, 
Fla. 


MAY 5-7, 1959 — 14TH INDUSTRIAL 
WASTE CONFERENCE, Purdue Memorial 
Union Building, Lafayette, Ind. 


MAY 7-8, 1959 — NATIONAL KRAUT 
PACKERS ASSOCIATION, Cutting Bee and 
Meeting, New York State Agricultural 
Experiment Station, Geneva, N. Y. 


MAY 21-30, 1959 — NATIONAL PICKLE 
WEEK, sponsored by National Pickle 
Packers Association. 


JUNE 9-13, 1959 — INTER-AMERICAN 
FOOD INSTITUTE, 2nd International Con- 
gress, Carillon Hotel, Miami Beach, Fla. 


JUNE 14-17, 1959—PROCESSED APPLES 
INSTITUTE, 8th Annual Meeting, White- 
face Inn, Lake Placid, N. Y. 


AUGUST 13-15, 1959—INSTITUTIONAL 
FOOD DISTRIBUTORS OF AMERICA Division, 
USWGA Conference and Mid-Year Meet- 
ing, Green Briar Hotel, White Sulphur 
Springs, W. Va. 


OCTOBER 15-17, 1959—FLORIDA CAN- 
NERS ASSOCIATION, 28th Annual Conven- 
tion, Hollywood Beach Hotel, Holly- 
wood, Fla. 


NOVEMBER 5, 1959—ILLINOIS CAN- 
NERS ASSOCIATION, Fall Meeting, LaSalle 
Hotel, Chicago, Il. 


DECEMBER 12, 1959 — NATIONAL 
FOOD BROKERS ASSOCIATION, Annual Con- 
vention, Chicago, III. 


JANUARY 4-6, 1960 — NORTHWEST 
CANNERS & FREEZERS ASSOCIATION, An- 
nual Convention, Olympic Hotel, Seattle, 
Wash. 


JANUARY 18-23, 1960 — NATIONAL 
CANNERS ASSOCIATION-CANNING MACHIN- 
ERY & SUPPLIES ASSOCIATION, Annual Con- 
vention and Exhibit, Hotel Americana, 
Miami Beach, Fla.- 


IRWIN R. TUCKER CO. 


300 W. WASHINGTON STREET - CHICAGO 6, ILL. + CENTRAL 6-94 
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WANTED—MACHINERY 


WANTED—Used Chisholm-Ryder Model FG—1957 Bean 
ania with Picking Tables. Adv. 5913, Canning Trade. 


WANTED—Canning Machinery for Apple Juice Line; see 
Closing Machines in excellent condition, with various change 
parts. Valleyfield Canning Co., Valleyfield, Quebec, Canada. 


WANTED—One Burt Model PCD Caser for 24/#303 cans. 
Princeville Canning Co., Frineevilie, Ill. 


WANTED—Peerless Rukiestin #7 tee 404 cans; several hun- 
dred feet American Can Co. can track; Spin Type "Cooler; Juice 
Can Elevator for full cans; Lowerator for 46 oz. cans; Boxer for 
46 oz. 404x700, Model E. Knapp preferred. Lomax Canning Co., 
Lomax, 


FOR SALE—FACTORIES 


FOR SALE—Small operating Tomato Canning Factory in 
Western Ohio. Adv. 58256, Canning Trade. 


FOR SALE OR LEASE—Small consin Carnery equipped 
to pack peas and green and wax beans. Well situated for acreage 
and adequate help, all at low cost. Nearly new system for spray 
irrigation of waste. This plant and equipment can be purchased 
at very low price, or might lease to responsible parties at low 
figure. Available for appointment at Chicago Convention Feb. 
21 thru 23. Adv. 59238, Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Plant Manager, 41, with 20 years 
diversified experience canning many items. Cost reduction, pro- 
duction efficiency, quality uniformity assured. Seeking concern 
with vigorious policy. Location incidental. Available April 1. 
Adv. 5915, Canning Trade. 


POSITION WANTED—Food Technologist, B.S. Degree, 5 
years’ experience in food fields, desires position in New England. 
Adv. 5929, Canning Trade. 


POSITION WANTED—Man with 30 years experience all 
phases of canning including 8 years as Production Manager of 
multi-plant operation, desires administrative or management 
position with progressive company. Adv. 5916, Canning Trade. 


SALE—SEED 


FOR SALE—Pea Seed at $5.00 per bushel. January 1959 
germination tests range from 89% to 96%. 100 bushels Rogers 
Ace; 30 bushels Rogers Eureka Canner; 260 bushels Associated 
Hardy; 80 bushels Associated Sweet 11; 96 bushels Crites #103. 
D. E. Winebrenner Co., Inc., Hanover, Pa. Telephone: Melrose 
7-3861. 


HELP WANTED 


WANTED—Sales and Engineering Management Assistant by 
large Eastern Manufacturer of food processing equipment for 
canning and freezing. Must have thermal transfer background 
and experience in canning and packaging machinery. Mechanical 
engineering degree preferred but not essential. In applying, 
please give complete details of education, training, experience 
and salary expected. Adv. 5906, eceseinaten Trade. 

WANTED—Young man by aggressive, 
growing New York State concern, in food processing industry 
with sales already exceeding four million dollars. Must be will- 
ing to travel considerably. Only a man of industry and proven 
ability need apply. In reply state fully educational and experience 
qualifications. Our employees know of this Ad. All replies held 
strictly confidential. Adv. 5910, Canning Trade. 


WANTED—Quality Control Supervisor to supervise quality 
control in two plants located in Eastern North Carolina. Prefer 
graduate in food technology or closely related subject and some 
experience, Reply to: Ralph D. Edwards, North Carolina Prison 
Enterprises, Raleigh, N. C. 


MISCELLANEOUS 


COMPLETE BEDDING OUTFITS—For Rent or Sale to 
house extra laborers. Interstate Bedding Co., 1621 W. Carroll 
Ave., Chicago 12, Ill. Tel. CHesapeake 3-4660. 


WILL PAY CASH for carload or less of canned goods any 
size, new, odd lots, rough ups and dents accepted (no swells). 
Bill Mull, P. O. Box 984, Kannapolis, N. C. 


WE PURCHASE raw, processed or frozen foods. Have insti- 
tutional and foreign markets which would not disturb your 
present market. Berlin Co., 2900 W. Peterson, Chicago, III. 
RO 1-4348. 


BUYERS of closeouts, discontinued items. Must pass Federal 
Food and Drug Laws; no quantities too large. Ahlbrand Sales 
Co., 9th & Patterson Ave., Newport, Ky. Phone HE 1-8401. 


WANTED—Offerings on job lots, closeouts, damaged stock. 
Ken Evans, 1350 Division St., Detroit 7, Mich. WO. 3-2811. 


NEW 


A. T. FERRELL & COMPANY 


298-AS PEA GRADER 


BOOTH 8--SOUTH MACHINERY HALL 


CARTER HURST WILL GIVE YOU ALL DETAILS ON 
THIS NEW ALL-STEEL, HIGH CAPACITY GRADER 


CANNING 
EQUIPMENT 


Saginaw, Michigan 
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THE 
EASIEST 


CAN HANDLING METHOD 


AVAILABLE 
ANYWHERE ... 


BURT 


HIGH SPEED CASE PACKER 


JUST PLACE THE CASE 


and your Burt Packer fills it 

with a single stroke. No delays... 
no time wasted. It’s fast, accurate, 
and money-saving. 


BURT MACHINE CO. 


A401 E. Oliver Street 
BATIMORE 2, MARYLAND 
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EDITORIALS 


(Continued from Page 11) 
ing with the demand to pack at a price equal with his 
competitor; let the dealer select his seed, his skilled 
management, everything in fact pertaining to the 
business, and with the risk of the elements, etc.; label 
only such goods as he cans at his own factory. Then in 
reality he is a packer. His name on the label is not 
misleading and his salesmen can retire at night with 
clear consciences and with some chance of meeting 
some bright morning their competitors in a world 
where canning factories do not exist.” 


THE CONVENTION—Complete program of activ- 
ity in this issue. Editorial Comments regarding the 
Convention on page 15. 
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